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m Satisfied with Results ’”’ 


“Have used your Zero-Foe through the 
winter in my Hudson Service Car, and still 
have it in the radiator at the present time 
and am very much satisfied with the results. 
AsI use this car for towing and wrecking, it 
gets lots of hard use, but have had no trouble 
with the cooling system.” 
Maynard W. Strout, Proprietor, 

Strout’s Garage, Bangor, Maine 

Sold in 3% and 5-gallon drums—both 

equipped with spout and U-Press-It Cap— 

for the individual user and in 30-gallon 


and 55-gallon drums for garages and SADIA “A! 
other large users. if 
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Insure Winter Deliveries--Protect 


Your Cars and Trucks with an 
Absolutely Dependable, Permanent 


Non-Evaporating Radiator Glycerine! 


First Cost Is Your Only Expense; Zero-Foe Does Not Evaporate! 


For heavy duty packing house delivery 
trucks, Zero-Foe is the ideal anti-freeze 
from every standpoint, including cost 
and operation. It does not evaporate. It 
gives absolute protection. First cost is 
the only cost. Zero-Foe is made from 


distilled and properly refined glycerine. 
It is an exclusive Armour product and 
is made in accordance with the speci- 
fications of the United States Bureau 
of Standards. Almost all large motor 
car manufacturers endorse it. 


Let us send you a folder and details regarding price 


and use. 


Write the Glycerine Department, Armour 


Soap Works, 1355 W. 31st Street, Chicago 


armours 


ZERO-FOE 


RADIATOR GLYCERINE 
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Also Manufacturers of 
These Quality 

Sausage Making Machines 

“BUFFALO” Silent Cutter 
wa 
tio 
Ch 
Produces the finest quality sau- ~ 
sage meat. hil 
“BUFFALO” Air Stuffer thi 
“BUFFALO” Grind : 
B LO” Meat Grinder : 
we 
OES not heat or mash the meat. * 
Made with heavy Timken roller bearings. : 
Takes large chunks thru fine plate in 1 operation. we 
No meat or juices can work into bearings. i z 

Heavy, powerful in construction. r market. 

Eliminates all Grinder troubles! “BUFFALO” Meat Mixer . 
This wonderful machine has revolutionized meat ch 
grinding. : 
“BUFFALO” Grinders are made in 5 sizes with e 
pulley or motor direct connected. Ms 





“BUFFALO” Grinders are used and praised by 


the most prominent sausage makers in the country. 


Mixes meat most thoroughly in 
least time. 


“BUFFALO” Self-Empty- 


Write for full information and list of users ing Silent Cutter 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y., U.S.A. 


CUTTERS | 
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Backed by 57 years’ experience building 
quality sausage making machines 
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Quality Meat and Livestock at 1927 International 


Counter and Cooler Displays Reflect 
Consumer Demand for Quality Meat 
Show How to Select on Hoof and Rail 


Meat on the hook and on the hoof 
was the theme of the 1927 Interna- 
tional Live Stock Exposition, held in 
Chicago, November 26 to December 3. 

More than 11,500 breeding and fat 
cattle, hogs and sheep were on ex- 
hibit. The finest in breeding animals 
that the beef herds of the country 
have to offer were there. The bacon 
and the lard hog and the meat and the 
wool sheep were also there. 


The trend in beef cattle production 
was evident in the fat cattle classes. 
Three and four-year-old steers are 
practically things of the past. There 
were a considerable number of two- 
year-olds but most of the entries 
averaged between 1,000 and 1,200 Ibs. 

The grand champion steer of the 
show weighed 1,055 lbs. and the re- 
serve champion 975 lbs. The grand 
champion carlot of steers averaged 
1050 lbs. The kind of breeding 


animals that can produce steers of 
such weights at the earliest age 
possible are the ones that are most de- 
sirable. 


The fat steer show was said by the 






Scotch judge, Walter Biggar, to be 
the greatest he had ever seen in any 
country. 

Grand championships still go to 
hogs heavier than the average market 
demands. The grand champion load 
averaged 297 lbs., a weight yielding 
cuts too heavy for the general trade. 
Such hogs also have a lard yield out 
of proportion to the return on this 
product. It would seem that hogs 
averaging somewhere between 200 
and 250 lbs. would more nearly repre- 
sent the year-a-round best type of 
market hog. 


International Now a Meat Show 

The meat exhibit was confined to “The 
Meat Shoppe,” a feature inaugurated three 
years ago and one which has brought to- 
gether the meat packing industry, the retail 
meat trade and the livestock features of 
the show. 

Here there were exhibits of beef, pork, 
lamb and cooked meat specialties, each 
arranged to demonstrate some of the great- 
est movements in the current meat trade. 

Graded beef, beef fed for quality and 
steer versus heifer beef filled a 40-foot 


cooler. There were 13 carcasses in all, 
one side of each hanging on the rail and 
the other broken up into wholesale cuts, 
of which the short loin, rib and chuck 
were shown. 

Beef Grade Standards Shown. 

The standard for graded beef was dem- 
onstrated in six carcasses, the right type 
of light and heavy weight being shown in 
prime, choice and good beef. The ribbon 
stamp indicating whether the carcass was 
“U.S. -Peune”. “0. :S.- Choice” ot: “Ue S. 
Good” was evident on each 
the cuts. 
beef. 

The government grade stamp appears to 
be growing in importance as it furnishes 
the packer’s guarantee not only of quality 
but of grade, and enables the retailer to 
know exactly how his order has been filled. 

The difference between steer and heifer 
carcasses was graphically brought out by 
two carcasses. The animals were of the 
same age and were fed on the same rations 
and for the same length of time. A glance 
at the hanging sides showed the heifer side 
much narrower in the loin than was the 
steer side, while the heavy fat covering 
and the larger deposits of internal fat in 


side and on 
The carcasses were all of steer 
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LAMB FOR EVERY POCKETBOOK, WITH SUGGESTIONS TO THE RETAILER FOR WINDOW TRIMMING. 
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the heifer beef were plainly brought out in 
the cuts. The fat covering of the heifer 
was more than one inch thicker than that 
of the steer and much wastiness was 
otherwise evident. 

Why Heifers Are Worth Less. 


The animals were about 14 months of 
age and showed at once why packers pay 
less for heifers on the hoof than for steers 
of the same grade and finish. They also 
demonstrated to the retailer why he should 
be quick to recognize each kind of beef 
and buy it accordingly. 

Some retailers prefer heifer beef because 
they can buy it for somewhat less than 
steer beef. This is a good policy, but they 
should be certain to so price their cuts 
that they do not lose money on the wastier 
carcass and on the smaller percentage of 


meat in the region of more expensive cuts. 


The comparison of heifer and steer beef 
in a show such as the International Live 
Stock Exposition is particularly fitting as 
it gives the many cattlemen present a 
better idea why there is a price discrimina- 
tion against heifers. Few cattlemen take 
the trouble to go to the packers’ coolers 
to see their animals on the rail so they 
have little opportunity except in exhibits 
such as this for proper comparisons. 


Carcasses Show Result of Feed. 


Five carcasses illustrated the results of 
feeding. All five were heifers. The first 
was a feeder calf weighing 347 lbs. on the 
hoof. This carcass was very thin and the 
meat was dark and uninviting. The next 
carcass was of a similar calf fed grain for 
50 days. While there was little evidence 
of fat, the cuts were more meaty and the 
beef in general had a better appearance. 
This increased meatiness was especially 
evident in the loin and to a less extent in 
the rib. 

Other calves of the same feeder type 
were fed 100, 150 and 200 days, the latter 


giving a well-finished baby beef weighing 


770 lbs. on the hoof. These calves had 
good beef characteristics to start with and 
the quality showed rapid improvement 
with the longer feeding periods. 





COMPARING HOG TYPES BEST 
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Many smaller packers have found it 
advantageous to feed out thin cattle, and 
this demonstration gave an_ excellent 
example of what could be expected in baby 
beef from varying feeding periods. 

All the cattle in the beef exhibit were 
baby beeves with the exception of the 
heavy sides in the government grades. 
The beef was furnished by Wilson & Co. 
and Armour and Company. 


Advantages of “Firm” Hogs. 

Firm, and soft oily carcasses and cuts 
produced by hogs fed different rations 
were on exhibit. The firm carcass and 
cuts were from a hog fed on corn, tankage 
and minerals, free choice. In addition to 
the desirable cuts this hog produced a nice, 
white, firm lard. The hog producing the 
soft carcass had been fed soy beans and 
corn. The cuts were flabby and in general 
lacked firmness and the lard began to 
show an undesirable consistency. 

The oily hog had been fed peanuts and 
tankage. The side of the carcass which 
was hanging had oil standing out on it 
and the cuts were very soft and oily. The 
lard contained so much oil that in spite of 
the fact that it was held under refrigera- 
tion it could have been poured as a thick 
liquid, 

The cuts from the soft and oily hogs 
demonstrated clearly the problem that 
confronts the packer when his buy in- 
cludes such hogs as they can rarely be 
detected when on the hoof. There is no 
way to firm up the cuts and the lard espe- 
cially from oily hogs can be utilized to 
advantage only by adding small quantities 
of it to firm lard. 

How to Make Firm Hogs. 


Soft and oily hogs cause heavy losses to 
producers through price discrimination 
against sections known to produce them 
and a serious trade handicap to packers. 
The condition is generally believed to be 
the result of feeding and it is only by con- 
tinued demonstrations and much educa- 
tional work that there is a possibility of 
the production of soft and oily hogs being 
reduced. 





SUITED TO MEDT CONSUMER DEMAND. 
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In this connection the U. S. Department 
of Agriculture included in its exhibit two 
live hogs which had been fed: one to pro. 
duce a firm hog and the other a soft hog, 
The hogs were well bred Poland Chinas 
and showed little difference on the hoof 
as to quality. 

The hog fed to produce a firm carcass 
had six parts of corn and one part of soy 
beans. The latter feed which has been 
found to produce soft pork can be used 
in the production of firm hogs provided 
the weight of the hog is not less than 115 
lbs. when soy bean feeding begins, with 
a feeding period of 10 weeks or more, 

The soft hog was fed under “improper 
conditions,” that is, he weighed only 
lbs. when soy beans were included in his 
ration and he was fed for less than 14 
weeks, the minimum period for hogs put 
on soy beans at weights under 115 lbs, 

What Breeding Will Do. 

Carcass comparisons were also made of 
a lard type hog, a bacon type hog anda 
hog which was a cross between the two 
types. The lard type hog weighed 215 
Ibs. alive and dressed out 73.5 per cent, 
The bacon type weighed 235 Ibs. and 
dressed 70.2 per cent and the cross bred at 
225 lbs. on the hoof dressed 70 per cent, 

One side of each carcass was broken up 
into cuts and the difference between the 
lard type and the bacon type was brought 
out sharply in these cuts. The belly of 
the bacon type hog was long and thin and 
the lean meat predominated. The con- 
formation of the ham was markedly dif- 
ferent from that of the lard type hog. 

Two more carcasses demonstrated the 
advantages of cross breeding in market 
hogs. A purebred and cross bred hog 
were litter mates, the dam having been 
double mated. The cross bred hog 
weighed 31 lbs. more than the purebred of 
the same age. 

The objection to the cross bred is more 
from the standpoint of production than it 
is from the packer’s point of view. There 
is always the possibility of farmers using 
their cross bred animals for breeding pur- 
poses, for which they are undesirable. If 
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all the crossbreds were sent to market and 
the breeding herds kept pure, cross breed- 
ing would be an admirable practice and 
one that would enable a reduction in the 
cost of producing market hogs. 

Selling Lamb by Showcase. 


One show case of especial interest to the 
retailer and to the consumer was that con- 
taining a display of lamb. Seven good 
quality lamb carcasses formed the back- 
ground of this display, with common and 
fancy cuts in the foreground. Lamb caul 
fat covered the floor of the display window 
and a group of four mock ducks was in 
the center. Grouped around these were 
leg of lamb cut American style and the 
French leg, loin and rib chops, neck slices 
for pan roasting, a rolled boneless blade, 
a crown roast and a rolled boned breast. 

The decorative features of this exhibit 
consisted of Easter lilies and battleships 
molded from melted lamb fat. 

The display commanded much attention 
not only from stockmen, but from meat 
men and consumers. It is the type of dis- 
play that retailers could readily feature 
either in refrigerated display cases or in 
refrigerated windows, and the kind that 
would doubtless have more advertising 
value than the more conventional kinds of 
counter or window grouping of meats. 

Featuring Lamb Cuts. 


Such a display has the advantage of 
showing the consumer not only the expen- 
sive but the cheaper cuts as well. The 
latter featured in mock duck, pan roasts 
and rolled roasts offer an attractive variety, 
while the crown roast, leg of lamb and 
chops present an inviting assortment of 
the more commonly demanded cuts. 

The mock ducks in the exhibit were 
made from the rolled shoulder by taking 
out the arm bone but not the leg bone. 
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The carcasses in this exhibit were fur- 
nished by Swift & Company. 
Comparing Lamb Quality. 

The lamb exhibit included four more 
carcasses in another case which constituted 
a demonstration of quality. The carcass 
of a well bred and fed animal was com- 
pared with that of a “piney woods” lamb 
of the same age that had been left to shift 
for itself. Cuts from similar carcasses 
further illustrated the comparison. The 
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meat found quite an education in this case. 
Included in it were souse nicely molded 
and decorated with lemon slices, luncheon 
roll, frankfurts, smoked pork sausage, head 
cheese, boiled ham, baked ham, cooked 
spiced beef, veal loaf, liver cheese, cervelat, 
bologna, gothaer, holsteiner, salami, mett- 
wurst, mortadella, minced sausage, smoked 
liver sausage, blood tongue sausage, jellied 
pork tongue in loaf, jellied ox tongue and 
several sizes of unsmoked liver sausage. 





ifer and Seer 














COMPARING HEIFER AND STEER BEEF. 


fed lamb carcass was bright in color and 
well fleshed while the “piney woods” lamb 
was thinly covered with meat of a dark 
red color and showing no fat. The advan- 
tage to the producer, packer and consumer 
of good breeding and care were immedi- 
ately evident. 

The other two carcasses demonstrated 
the difference made by grain feeding and 


GRADE STANDARDS IN BEEF. 


The leg is then tied back for the duck’s 
neck, A small portion of the leg is left 
below the joint and is bent forward to 
form the head of the duck. Cranberries 
are attached in the position of eyes. 

The rolled boned breast roast was made 
without the use of skewers or string, the 
skirt muscles being so wrapped as to hold 
the roast together. 


treatment for internal parasites versus no 
grain and no especial care. Here again 
care and feed had brought an excellent 
return, 

Cooked Meat to the Front. 


A new feature of “The Meat Shoppe” 
was a refrigerated display case of cooked 
meat specialties. The housewife interested 
in finding a ready-to-serve or quick service 


Surely a royal selection from which the 
busy housewife can choose for the quick 
meal, the school lunch or the regular eve- 
ning meal. It is only by displaying such 
products that the retailer can bring them 
to the attention of the consumer and 
develop a nice trade to supplement his 
regular meat business. 

Help in “The Meat Shoppe.” 

The refrigeration for all the coolers and 
cases was furnished by a 3-ton York ma- 
chine which in’ spite of the heavy load 
carried kept the boxes and cases at a low 
temperature at all times. The big boxes 
were furnished by United Cork Companies 
and the refrigerated display cases by the 
Oreole Refrigerating Company. 

“The Meat Shoppe” also included a 
street scene, a wharf, a gymnasium, a large 
office building, and other places containing 
workers, all in miniature and animated, 
to demonstrate that all classes of people 
“should eat a balanced diet including 
meat.” 

The entire meat exhibit was sponsored 
by the International Live Stock Exposi- 
tion, the U. S. Department of Agriculture, 
the state agricultural experiment stations, 
the Institute of American Meat Packers 
and the Live Stock and Meat Board. 


The Agr. Dept. Demonstrates 


An exhibit of the U. S. Department of 
Agriculture demonstrating the advantages 
of sanitation in hog lots indicated that 
farmers can do much to wipe out their 
losses and reduce production costs if they 
will follow the plans outlined. The system 
is now well known as the McLean County 
plan of hog production and is designed to 
avoid worms in pigs with their resultant 
losses. When followed only one runt was 
present in 86 pigs. Where no effort was 





made to keep the pigs free of worms, the 
average was found to be one runt in every 
8 pigs. 

Where sanitation was practiced less feed 
was required, 1 bu. of corn producing on 
an average 13 lbs. of pork while no sanita- 
tion practices resulted in the production of 
only 11 lbs. of pork for each bushel of 
corn. It was also shown that pigs under 
sanitary conditions are ready for market 
45 days earlier than the pigs raised under 
unsanitary conditions. 

It would seem, therefore, that sanitation 
alone would greatly reduce the number of 
bushels of corn in the corn-hog ratio. It 
would also lower the farmer’s production 
costs and give him a better margin on his 
$8, $9 and $10 hogs. 

Points on Good Beef. 

A feature of the government exhibit of 
especial interest to the consumer was a 
quality comparison of loins from choice, 
good, medium and common cattle. The 
loins were held under refrigeration and 
even the housewife who had little knowl- 
edge of meat quality could see that she 
would not only get more but better meat 
in the higher grades. 

The loins were displayed in a Sherer 
case equipped with Frigidaire. Directly 
back of this display case was a beef cooler 
in painted panorama with the carcasses 
‘all graded. 

Another section of the department 
exhibit was devoted to information on 
cooking beef. Here a four-page leaflet 
entitled “Cooking Beef According to the 
Cut” indicated the tender and the less 
tender cuts and the methods of cooking 
each. 

Both the packer and the retailer can 
well cooperate in the dissemination of such 
information, as more good beef has been 
spoiled in the cooking than perhaps any 
other kind of meat. Such poor cooking 
only results in turning the consumer away 
from beef, and everyone interested in in- 
creasing meat consumption should do his 
part to overcome such handicaps. 

The Secretary a Visitor. 

The Secretary of Agriculture, William 
M. Jardine, was a visitor at the show dur- 
ing the early part of the week. Other rep- 
resentatives of the U. S. Department of 
Agriculture were C. V. Whalin, specialist, 
and Walter C. Davis, investigator in 
marketing livestock and meats; C. L. Har- 
lan, livestock statistician; J. K. Wallis, E. 
W. Baker and J. C. Gilbert, all of the Bu- 
reau of Agricultural Economics. 

Representatives of the Bureau of Animal 
Industry included E. W. Sheets, chief of 

(Continued on page 45.) 
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Open Door to Foreign Sausage Casings 


Following the government order forbid- 
ding importation of animal casings except 
when accompanied by proper certificate 
of a foreign health official, announcement 
is now made from Washington that a 
way has been found to permit the en- 
trance of animal casings even where such 
certificates are not obtainable. 

This is by a simple and easy method of 
disinfection of the casings on arrival. This 
not only insures the proper condition of 
the casings for use in the manufacture of 
sausage, but also relieves a situation which 
had to a certain extent alarmed the cas- 
ings and sausage trade. 

Considerable supplies of casings come 
from countries like China and Manchuria 
where government conditions at the pres- 
ent time are such that it is impossible to 
obtain health certificates from responsible 
officials. Cutting off of such shipments re- 
duced the available supplies of casings for 
the sausage trade, and increased the cost 
of the container to the sausage-maker. 


Helps Both Trade and Consumer. 


The new order is also a further safe- 
guard to the consumer of sausage, which 
was the purpose of the original regula- 
tion. Casings which have been treated as 
provided for in the disinfection regula- 
tion are assured as to their sanitary con- 
dition, and no doubt remains as to the 
risks taken by depending on the reliability 
of a foreign government’s health certifi- 
cates. 

On arrival, the casings are to be treated 
to a bath of salt and hydrochloric acid, 
and then washed in a solution of bi- 
carbonate of soda. The operation is 
simple and inexpensive, and may be per- 
formed on the premises of the importer 
under government supervision. 

Such casings are usually imported in 
bundles. The bundles must be unwrapped 
for the disinfection process, but the hanks 
need not be separated. Thus the disin- 
fection process can take place in the course 
of the usual process of grading and assort- 
ing in the casings plant, without extra 
handling or expense. Its very nature in- 
creases the reliability of the product of- 
fered to the sausage trade, so far as sani- 
tary condition and grading are concerned. 

, Text of the New Order. 

The government order, which makes it 
unnecessary to seek further foreign 
health certificates, was issued this week by 
Dr. U. G. Houck, acting chief of the 
Bureau of Animal Industry, U. S. Depart- 
ment of Agriculture, and reads as follows: 


To inspectors in charge of meat inspec- 
tion and animal casing importers: 

Referring to B. A. I. Order 305, issued 
March 7, 1927, restricting the importation 
of animal casings on and after December 
1, 1927. Pending further instructions for- 
eign animal casings offered for importa- 
tion into the United States without cer. 
tification may be disinfected, as hereinafter 
prescribed, under the supervision of a 
Bureau inspector for use as food con- 
tainers, as an alternative for foreign cer- 
tification. 

Disinfect the casings in a solution made 
as follows: Dissolve 90 pounds common 
salt in 100 gallons water and mix. Add 
2% gallons (10.35 liters) C. P. hydro- 
chloric acid containing not less than 35 
per cent actual HCl and mix thoroughly. 
The finished solution must contain not 
less than 1 per cent actual hydrochloric 
acid. 

Containers of the disinfectant solution 
may be either of wood or of metal, but 
the interior surfaces must be protected by 
means of an acid resistant coating. 


How the Process is Performed. 


Not more than 175 pounds of casings 
shall be treated with each 100 gallons of 
the solution. After the treatment of 175 


pounds of casings, or at the end of the 
day if less than 175 pounds of casings are 
disinfected in any one day, the solution 
shall be discarded, unless means are pro- 
vided for accurately determining the loss 
of strength. In event means for accurately 
determining loss of strength are provided, 
it will be permissible to restore the 
strength of the solution with fresh acid 
and use it repeatedly. 

Shake as much of the adherent salt as 
possible from the casings and weigh them. 
Bundles must be separated, but individual 
hanks need not be untied. 

Place the casings in the disinfecting 
solution, a few hanks at a time, with 
vigorous agitation to insure the fullest 
possible contact of the solution with them. 
Then keep the casings completely sub- 
merged in the solution for not less than 
one hour. 

Remove the casings from the solution, 
rinse them with water, and place them in 
a solution containing 8% pounds of sodium 
bicarbonate in each 100 gallons of water; 
100 gallons of this solution is sufficient for 
175 pounds of casings. Keep the casings 
in this solution for 30 minutes, moving 
them about frequently and vigorously so 
as to insure complete contact of the solu- 
tion with the casings. 

After this neutralization, remove the 
casings from the sodium bicarbonate solu- 
tion and wash them to remove the excess 
of bicarbonate. 


U. G. HOUCK. 
Acting Chief of Bureau. 














The Reco, 
SrorAni: 


Swenson Evaporator Company  <Ssubsidiary of whiting Corporation) HARVEY, ILL. (Chicago Suburb) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, [Il. 

This will aid us in obtaining proper 
service for you from the Post Office. 











INSTITUTE OF AMERICAN MEAT PACKERS, 


President—Oscar G. Mayer, Oscar Mayer & Com- 
pany, Inc., —- Tlino 
Executive Vice President—W. W. Woods, Institute 
of American Weae Packers, Chicago. 
Vice Presidents—J. J. Felin, John J. Felin & Oo., 
Inc., i poe Pa.; F. 8S. Snyder, Batchelder & 
ton, Mass.; HB. A. 
, Chicago.; J. A. Hawkinson, Allied Pack- 
aes Chicag 0. 
asurer—Henry Neuhoff, Neuhoff Packing Co., 
Nashville, Tenn, 
rman of Institute Plan Commission—Thos. EB. 

Wilson, Wilson & Co., Chicago. 

Central Administrative Committee—Oscar G, Mayes, 


ex-officio, Oscar Mayer & Co., 9% ay ; Thos. 
Wilson, Wilson & Co., Chicago; G Swift, Swift % 
Company, Chicago; ¥F. Hdson Srnite, our and 


pany, Chicago; Jay KE. Decker, Jacob E. Decker 
& Sons, Mason ov Ia.; A. T. Rohe, Rohe & Brother, 
New York, N. Y 
Directors—¥or three years: Crores ©. Herrick, Bren- 
aan Packing Co., Chicago; G. F. Swift, Swift & o Co., 
Ohicago; Himore M. Schroth, The J. & F. 
Packing Co., Cincinnati, Ohio; L. B. Dennig, st Louie 
Independent Packing ©o., St. Louis, Mo.; John R. 
nl Kingan & Oo., Indianapolis, Ind. For two 
. BE. Decker, Jacob B. Decker & Sons, Mason 
ty, -. ;_ F. Hdson White, Armour and Company, 
Chicago; R. T. Keefe, Henneberry & Company, Ar- 
kansas City, Kans.; J. Rath, Rath Packing Co., 
Waterloo, Ia.; 8. T. Nash, Cleveland Provision Co., 
Cleveland, Ohio. For one year: A. T. Rohe, Rohe & 
er, ‘New York City; T. P. ye Standard 
Packing Co., Los a Calif.; W. F. Schluderberg, 
-, Baltimore, Md.; 
B. Wilson, Wiison & Co., Chicago. 
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Keeping Prices Steady 

A new policy in buying hogs when runs 
are heavy, was recently advocated by a 
thinking packer. This plan is designed to 
overcome depression in both hog prices 
and meat prices. 

Instead of following the old plan of buy- 
ing at a low price as many hogs as can 
possibly be handled and holding the prod- 
uct in the hope of realizing on it some 


time in the future when hogs are less 
plentiful, he believes if packers would buy 
only what their trade would handle, and 
buy these at steady instead of depressed 
prices, the result would be good for both 
producer and packer. 

Such a practice would doubtless result 
in the holdover of a considerable number 
of hogs the first few times it happened. 
This packer is of the opinion, however, 
that the situation would soon adjust itself. 

“The present method of buving hogs on 
the primary markets has caused a lot of 
dissatisfaction on the part of the producers 
and much grief and loss in the packing 
industry,” he says. 

“It appears to us that instead of de- 
pressing the price on large runs, if pack- 
ers would buy only what their trade would 
handle at steady prices and let the rest of 
the hogs hold over, there would be a ten- 
toward more shipments 


dency orderly 


from the country. At the same time the 
value of all the stocks the packers have in 
storage would not be reduced. 

“The plan now in operation, as we see 
it, is as follows. When large runs show 
up at the market, hogs are bought con- 
siderably lower on the basis of supply and 
demand. Immediately this ‘is reflected in 
the provision market and every pound of 
meat that is in storage or on hand loses 
in value. Every hog feeder gets nervous 
and more hogs come in, with a further de- 
cline and further losses to meat stocks on 
hand and hogs in the country. 

“Conditions have changed mightily in 
the meat business, but a lot of us have 
never changed our way of operations. We 
know that there should be some changes 
made, and it looks like the place to start 
is our source of supply.” 

It is generally conceded that the orderly 
marketing of livestock would solve many 
of the problems of the packing industry. 
The trouble has been to find a means of 
bringing this about. In a country where 
there are thousands of livestock shippers 
it is hard to control marketing practice. 

Such a plan as that advocated above 
would seem to be fruitful of results if it 
did no more than quiet the fears of the 
man in the country and put a stop to the 
wild marketing that so often accompanies 


declining prices. 
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It is to the packer’s advantage to do 
everything 


possible to help maintain 


steady livestock prices. He can do his part 
only if each and everyone operates his 
business on a merchandising basis. 

It is the speculative trend in the indus- 
try that makes much trouble. Depending 
on the future to take care of the guesses 
of the past, whether these guesses are 
good or bad, is always a risk and one that 
results in far more loss than ultimate gain 

If each packer could make up his mind 
to operate on a strictly business basis, 
leaving his neighbor to take the chances 
and weather through the transition period 
as best he could, a new era would dawn 
for the industry. 


Xd 
Business Looking Up 


A pessimistic note has been sounded 
from time to time regarding business pros- 
perity and the outlook for the future. Some 
industries supposed to be important busi- 
ness indicators have had a less prosperous 
time than they experienced during the peak 
years 1925 and 1926. 

Perhaps one of the chief causes of 
pessimism has been that industry and com- 
merce have become accustomed to expect- 
ing peak business at all times. It is not 
uncommon to measure the average year 
by peak years and to feel that business is 
poor when it is not maintaining the high 
level of these record years. 

Some observers have seen little reason 
for doubt and hesitation on the part of 
which has been apparent from 


Most industries are continu- 


industry 
time to time. 
ing at the peak of production, uncon- 
sumed stocks are comparatively small, and 
large farm crops appear to insure a nor- 
mal measure of future buying. 

While the situation has been somewhat 
spotted and there has been much discus- 
sion regarding decreased profits in manu- 
facturing and merchandising, it is pointed 
out by important financial and economic 
“dividends _ tell 

of the most important 


observers that another 
story.” In some 
lines the returns on the business of the 
past year “have recorded a consistent and 
continuous increase.” 

But whatever the trend of an unfavor- 
able character during the past months, 
there are now believed to be unmistakable 
signs that better business is in sight. The 
spotted situation has been attributable to 
readjustments which have been under way 
for some months but which are now about 
finished. From now on a gradual increase 
of industrial and commercial activities are 
expected, in spite of the fact that business 
some lines 


opinion in is not entirely 


cheerful. 





Farmer Style Sausage 


A sausage maker in the Middle West 
has an inquiry from a customer for farmer 
Style sausage. He says: 

Editor The National Provisioner: 

We have an inquiry for ‘‘farmer style’ sausage, 
and will appreciate detailed directions for making 
this product. 

There are two kinds of farmer style 
sausage. One is a dry sausage and the 
other a fresh pork sausage. 


Dry Farmer Sausage. 

The dry sausage cannot be made suc- 
cessfully in a small way. It is necessary 
to have the proper dry rooms and coolers. 
It is made as follows: 

Meats: 

50 Ibs. beef trimmings 
80 Ibs. pork trimmings 
20 Ibs. back fat. 
Seasoning: 
4% Ibs. salt 
6 oz. white pepper ground 
2 oz. white pepper whole 
3 oz. saltpetre 
3 oz. sugar. 

The beef and pork trimmings are cut in 
small pieces about the size of an egg and 
mixed well with the seasoning, including 
3 Ibs. of the amount of salt specified. This 
is run through the coarsest plate of the 
grinder, after which it is put in open 
tierces at a temperature of from 40 to 45 
degs. The meat remains in cure from 
2 to 3 days. 

The back fat is also cut in small pieces, 
mixed thoroughly with the remainder of 
the salt specified, 1%4 lbs., and placed in 
similar boxes for the same length of time 
to cure properly. 

When cured, the pork, beef and back fat 
are thoroughly mixed together and run 
through the coarsest plate of the grinder, 
after which it is stuffed in beef casings or 
in hog bungs, and allowed to hang for 
from 4 to 5 days in a well-ventilated room, 
free from drafts. 

The temperature of this room, if pro- 
vided with an air-conditioning system, 
should be from 55 to 60 degs. If natural 
ventilation is depended on the air should 
be permitted to enter the room at or near 
the floor line and escape at or near the 
roof. Sausage should not be hung in a 
draft, as this causes the casings to wrinkle 
and consequently depreciate in value. 


Fresh Pork Farmer Sausage. 


To make fresh pork farmer sausage the 
following formula may be used: 100 Ibs. 
belly trimmings, one-third lean, two- 
thirds fat. 

Mix thoroughly with the 
spices: 

2% Ibs. salt 
7 oz. white pepper 
4 oz. sugar 
3 oz. sage. 

When well mixed the meat and spices 
are run through the finest plate of the 
grinder, and thoroughly mixed with 3 Ibs. 
of water. 

This product is stuffed in hog casings, 


following 
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or wide sheep casings, and allowed to 
hang for one hour in a dry cool place. 
Another Fresh Farmer Sausage. 
Another expert furnished his formula 
for a fresh farmer sausage as follows: 
Meats: 
60 Ibs. lean fresh boneless chucks 
or beef trimmings; 
40 lbs. fresh pork trimmings, one- 
half fat, one-half lean. 


Spices: 
6 oz. ground white pepper 
3 Ibs. salt 


2 oz. sodium nitrate or saltpetre 
8 oz. sugar. 

Grind the beef through the % inch plate 
of grinder. Spread the pork trimmings on 
top with dry ingredients. Grind all to- 
gether through the % inch plate. Then 
put in mixer and mix 2 minutes. Deliver 
to cooler and spread on boards not over 
8 inches thick. Hold in cooler 38 to 40 
degs. for 48 hours. 

Stuff solidly, avoiding air pockets, in 
beef middles; cut 16 inches long. 

Smoke with sawdust only for 8 to 12 
hours, at a temperature not exceeding 90 
degs. F.; the last 2 hours the temperature 
may be raised to 100 degs. F. 

When finished spray with hot water for 
one minute. Hold in room temperature 
until sausage has cooled off, then move to 
a cool, airy, well-ventilated room of about 
50 degs. It is then ready to sell. 

This product is known as fresh or soft 
farmer sausage. 





Smoked Meat Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 


In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

The article which ran in THE 
NATIONAL PROVISIONER on “Short 
Form Smoked Meat Tests” has 
been reprinted and may be had by 
subscribers by sending in the at- 
tached coupon, together with a 2c 
stamp. 


The National Provisioner, 
Old Colony Blidg., Chicago, Ill. 


Please send me reprint on “Short 
Form Smoked Meat Tests.” I am a 
subscriber to THE NATIONAL PRO- 
VISIONER. 


Terre eee eee eee eee ee eee eee 


Enclosed find 2-cent stamp. 











December 3, 1927. 


PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONDR are copyrighted and may not be reprinted except by permission) 


Shrink in Smoking Bacon 


A far Western packer is under the im, 
pression that his smoke-house shrinkages 
in bacon are too great, and desires infor. 
mation on this point. He says: 

Editor The National Provisioner: 

We will appreciate your advise regarding the shrink 
to be expected in smoking out bacon. 

We find that after weighing out fresh sides be. 
fore going into the pickle, and again weighing them 
after leaving the smokehouse, ‘there is a shrink of 
about 10%, which we believe to be too heavy. 

This particular packer evidently has been 
checking smokehouse shrinks, and _ has 
found that by weighing out fresh sides be- 
fore going into the pickle and again weigh- 
ing them after leaving the smokehouse, 
there is a shrink of about 10 per cent, 
which he believes is too high. 

This depends upon whether the class of 
product smoked is sweet pickled or dry 
cured. The inquirer does not state whether 
this shrinkage applies to sweet pickled or 
dry cured bellies. 

In the case of S. P. bellies, where they 
are smoked out strictly at cured age there 
should not be any great shrinkage from 
the green weight going into pickle. 

However, in the case of dry cured bel- 
lies, as there is no gain in the curing 
process, the product suffers the natural 
smokehouse shrink. In dry cured products 
the shrinkage would run from 8 to 10 per 
cent. 


Following is a table of smoking shrink- 
age which will prove helpful: 


he, RCH SIMINB. 5s cs hayes 6to 7% 
>. ©, Sxanned Hams, .......;.. 5to 6% 
ge EES 0 EC er Sto 6%% 
SS. St ARMIES). Ducahenues sane 7to 8% 
Bt, SOMOS ooo aa bao ketetee 10 to 114% 
Pamcy Bellies 3 2056 6056 ceaws 10 to 12% 
Beem Demares obs ook ec esc 8to 9% 
BOREIAL SsOOON'S. cc os sennG cos 8to 9% 
Bacon Short Clears........... Sto 6% 
Bacon: Jow!l Butts. 35-56 wu v0 7toa 8% 
Fancy Skinned Bacon......... 9 to 10% 
CEES 2. 22's Pa selene ess cots ou 25 to 28% 
aD. te ROME, eos sess he bh wena 3to 4% 
SOGOT AMES oo is adie kx wo dw onde 38 to 39% 
Beet KMOCKICS 0 acc dsc sin be 15 to 18% 
eee ROUEN Sec ee ecole oe 39 to 40% 
De. PPEAWKEIE cc sc cea cone os 10 to 12% 
D. S. Bacon Rough Ribs...... 5to 6% 
D. S. Reg. Short Clears....... 6to 7% 
19> S5 i SPO ss cos enka Sto 6% 
D. S. Extra Short Ribs....... 6to 7% 
D. S. Skinned Shoulders....... 6to 8% 
a2: 3S; Geet, FeOvee.. a x.s'o ab 28 10 to 134%4% 
DD, Be, SE AGERE 6 cacy oo cha ers 5to 8% 
DD, SO OGRE Sc ss cans 7to 9% 
D:D, Mew: Pia 6 ink ck x 7to 8% 
DB. Ps BROOME aids 5 eck eres 6to 8% 
er Xr 


TO MAKE GOOD MEATS. 

Good processing results are not a mat- 
ter of chance. Formulas must be care- 
fully worked out and rigidly adhered to. 
Sloppy workmanship should find no place 
in the meat plant. 

ieielianseon 

Do you use this page to get your questions 

answered? 
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Trouble With Head Cheese 


A packer in the South writes for in- 
formation concerning trouble he is having 
jn making head cheese. He says: 

Bditor The National Provisioner: 

We are having trouble with our head cheese turn- 
ing very dark in color. Can you suggest a remedy 
for this? 

To make a nice white head cheese which 
will retain a white appearance after the 
product is cut, the following formula is 
used: 

50 lbs. good pork skins 

200 Ibs. pickled pork head meat 
Seasoning: 

4 lbs. salt 

1 lb. white pepper 

4 oz. mace 

6 oz. sugar 

2 oz. cardamon 

6 oz. coriander 

4 oz. majoram 

Remove all fat from the pork skins and 
soak over night in cold water, to which a 
handful of salt has been added. The next 
day cover the skins well with water and 
cook until very soft, so that they may be 
mashed between the fingers. After boil- 
ing, put the skins in chopper with 30 Ibs. 
of the cook water, and chop very finely 
until the mixture resembles milk. 

The S. P. pork head meat is boiled until 
the meat drops from the bone and then 
mixed with the seasoning, care being ex- 
ercised that the seasoning is evenly dis- 
tributed through the meat. The meat is 
added to the milk-like mixture, thorough- 
ly mixed, and then is ready for stuffing. 

The product is stuffed in hog stomachs 
which have been thoroughly cleaned. 

After stuffing boil in water at 180 degs. 
for about 45 or 50 minutes. Then place 
on table in moderate temperature and al- 
low to cool. When thoroughly cooled, 
place in the cooler. 


- te ne 
Hide Cellar Temperatures 


A subscriber in the South is experiencing 
some trouble in his hide cellar. He says: 
Editor The National Provisioner: 

Will appreciate your telling me the correct tem- 
perature for the hide cellar. 

Temperatures in most hide cellars range 
from 50 to 60 degs. F. Temperatures 
below 40 degs. will retard the cure of the 
hides. They may safely go as high as 75 
degs., but this increases the shrinkage ma- 
terially and causes loss. A range of 50 to 
55 degs. is the best. 


The more moisture there is in the cellar 
the better. Flat floors with no drains are 
preferable. 

Assuming that the salt has been thor- 
oughly and uniformly distributed through- 
out the pack, no further overhauling or 
resalting is required. Overhauling adds 
nothing to the cure and should always be 
avoided, as any additional handling is 
detrimental to the hide. It is, however, 
frequently resorted to to overcome exces- 
Sive shrinkages, or because of excessive 
air circulation that has dried out the pack. 
It would be better to attempt to overcome 
the physical condition that has caused the 
excessive shrink, rather than to overhaul. 
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Profits in Quality Sausage 
Scientific Methods of Seasoning Safeguard 
the Product. 

By O. B. Dunn 

An interesting demonstration of the 
immediate commercial importance of cor- 
rect seasoning was recently made in a 
leading Midwestern packing plant. 

The sausage maker was instructed to 
prepare two small sample batches of 
sausage meat, identical in every respect. 
This was done by taking 200 lbs. of raw 
stock, dividing it according to grade, and 
then cutting every piece in half, thus mak- 
ing two lots as nearly identical as ordinary 
skill could do. 

The sausage maker was then instructed 
to season one lot of this meat according 
to his regular formula, mixing his salt, his 
red and black pepper and his sage leaves 
in regulation manner, and applying them 
to the meat in the us"al way. 


Testing Two wots of Meat. 


On the second lot of meat a scientif- 
ically-prepared blend of seasoning was 
used, consisting of carefully ground im- 
ported Dalmatian sage, highly aromatic 
due to the fact that the original volatile 
oils had been carefully preserved, peppers 
and high grade kiln dried salt in prede- 
termined proportions. The amount of 
seasoning was accurately weighed and was 
distributed uniformly over the raw-stock. 

These two lots of meat were then 
ground in the regulation manner, divided 
into small lots varying from 2 to 5 lbs. 
each, and placed in the refrigerator for 48 
hours. At the end of this time both lots 
were inspected, and very marked differ- 
ences in their appearance, color and odor 
were immediately apparent. 

The sausage that had been prepared and 


seasoned according to the sausagemaker’s 
regular formula was of a poor color, 
obviously lacking in freshness, and with 
the meat odor almost unrelieved by the 
aroma of the sage and pepper. The lot of 
meat that had been prepared according to 
a standardized formula was bright, fresh 
and tantalizingly aromatic. Not the slight- 
est indication of deterioration could be 
detected. 

Needless to say, the old system of leav- 
ing the matter of seasoning to the intui- 
tion, experience or discretion of the 
sausagemaker has been abandoned, and a 
standardized system, using scientifically- 
blended seasoning on a weight for weight 
basis, has been adopted in that plant. 

Pays to Do It Scientifically. 

What is true in this particular plant is 
rapidly becoming standard practice with 
sausagemakers and meat markets through- 
out the United States. Viewed strictly as 








They Found the Foreman! 


A Detroit packer wanted a sausage 
foreman, 

He put a little “Want” ad. in THE 
NATIONAL PROVISIONER, and the next 
week he got his man! 


This is what he writes: 

Detroit, Mich., Nov. 16. 
The National Provisioner, 
Chicago, I). 

We have obtained a foreman through our 
advertisement in your “Wanted and For 
Sale’ page. 

Thanking you, we are 

Yours very truly, 
PESCHKE PACKING CO. 


In the words of the Good Book, “Go 
thou and do likewise!” 
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a matter of insurance, the scientific method 


of seasoning sausage meat abundantly 
justifies itself, even without taking into 
consideration the improvement in the 
product and the maintenance of a uniform 
flavor. 

Inferior pepper, sage that has been 
grown under unfavorable conditions of 
soil or climate, or that has been harvested 
or cured in haphazard manner—even salt 
exposed to the atmospheric conditions in 
the packing plant—are not only subject to 
contamination, but actually to a loss of 
their essential preservative and flavoring 
values. 

Ordinary rubbed sage almost invariably 
contains much foreign matter, as well as 
a large mixture of stems and sticks which 
in themselves contain little or no volatile 
oils and therefore have negligible aromatic 
value. 

On the other hand, high-grade imported 
sage leaves, grown where the cultivation 
of the plant has been developed to a high 
degree and where the harvesting and cur- 
ing of the leaves are done with the same 
care and scientific skill as the curing of 
Ceylon tea or Havana tobacco, retain their 
volatile oils and impart a flavor that can- 
not be duplicated. 


Can’t Afford to Take Chances. 


The same is true of peppers, both red 
and black. Yet, it is obviously absurd to 
assume that the same uniformity or even 
the same economies in the use of these 
costly spices can be secured by any indi- 
vidual sausagemaker mixing according to 
his own formula as that which is assured 
when the selection, mixing, grinding and 
blending of the salt, pepper and sage 
leaves are done in a scientific manner. 

The use of standard blends of select sea- 
sonings is not only insurance but economy. 
The uniform excellence thus guaranteed 
for each of the several ingredients insures 
all the other ingredients against waste, and 
insures the finished product not only 
against rapid deterioration, but against 
that fluctuation in flavor that is the bane 
of the sausagemaker’s life. 

It is claimed by many packing experts 
that the use of prepared standard season- 
ing results in a saving shown by their 
cost systems to average from ten to four- 
teen cents per hundred weight of sausage, 
as contrasted with the use of spices, salts 
and peppers mixed at the plant. 


Packed in Units as Needed. 


Not the least of the advantages result- 
ing from the modern methods of season- 
ing sausage meat results from the manner 
in which the seasoning is packed. Con- 
trary to the old-fashioned methods of ° 
buying salt in barrels, and sage and pepper 
in drums, and mixing these in the sausage 
factory according to individual formulas, 
the modern prepared seasoning blends are 
never shipped in bulk. 

Each barrel, half barrel or case contains 
units in bag sizes, each bag containing the 
precise amount of seasoning required for 
a given weight of sausage meat, whether 
it be fifty pounds or a hundred pounds. 
There is no loss through spilling, no con- 
tamination by dirt or from the air, and no 
evaporation of the volatile oils from the 
spices, because the seasoning is never 
exposed to the air until it is applied to the 
meat immediately before grinding. 

In these columns during recent months 
there has been a good deal of attention 
devoted to the subject of sausagemaking 
practice, to the selection of the proper 
cuts, to sanitary methods and to efficient 
machinery, not to mention the importance 
of adequate refrigeration. 

No discussion of the subpject of sausage- 
making would be complete without in- 
cluding the all-important subject of sea- 
soning. The manufacturer should always 
remember that the consumer judges the 
sausage by its flavor and its aroma, even 
more than by the number of units of 
energy contained in the meat or the econ- 
omy per pound. 


Complete Line 
of Casing Colors 
Write Us for Samples 


TRADE GLEANINGS. 


Plans are under way for a modern abat- 
toir in Dawson, Ga. 

The United Packing Co., Detroit, Mich., 
has been incorporated with a capital stock 
of $25,000. 

A meat curing plant has been added to 
the business of the Cairo Ice & Cold Stor- 
age Co., Cairo, Ga. 

The plant of the Camden Meat Co., 
Camden, N. J., is being remodeled and 
new electrical equipment installed. 

The Lockney Cotton Oil Mill, Lockney, 
_Tex., has been completed and was placed 
in operation recently. About three hundred 
persons visited the mill on the opening 
day. 

The Fred Egner Co., Jersey City, N. J., 
has been incorporated with a capital stock 
of $50,000 to slaughter cattle and deal in 
meats. The incorporators are Anna B. 
Egner, Harold I. Levine and Gertrude 
Speich, all of Jersey City. 

The Soudan Plantations Syndicate, with 
offices in London, England, and planta- 
tions in Africa, sold cotton and cotton 
seed last year to the value of $22,250,000, 
according to a statement issued by the 
board of directors recently. 


The formal opening of the new plant 
of the Bloomington Packing Co., Bloom- 
ington, Ill., was held recently. Construc- 
tion on the plant was started immediately 
after the loss by fire of the old plant last 
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. Stop the Waste in a 


Sausage Department 
Watch your Sales go Up 


You lose from 8 to 12 cents on every hundred pounds 
of pork and fresh sausage and you sacrifice sales and 
profits every time you mix your own sausage season- 
ing. Stop the waste and watch your profits go up. 


THE NATIONAL 


YOU WILL FIND OUR LABORATORY SERVICE OF 


fee GREAT VALUE IN WORKING OUT YOUR <%= 
eS. SPECIAL COLOR REQUIREMENTS _ Wi ¥i 


TELL US YOUR NEEDS 
bo wa faa 


2549 W.MADISON ST 





May. The new establishment represents 
an investment of $125,000. The proprie- 
tors are E. L. Baldwin, Ernest Beuter and 
Fred Baierlein. The capacity is 60 cattle, 
300 hogs and 25 calves per week. 

Considerable construction work is being 
done by Southern meat plants. The Bir- 
mingham Packing Co., Birmingham, Ala., 
is remodeling the killing and lard refining 
departments. The Atlanta Tallow Co. is 
remodeling its plant and installing a new 
rendering outfit. The J. A. Baker Packing 
Co., Asheville, N. C., is also installing new 
rendering equipment and remodeling its 
rendering department as is also the Munic- 
ipal Abattoir, Savannah, Ga. The C, L. 
Brooks Engineering Co., Savannah, Ga., is 
in charge of these different jobs. 

Announcement has been made by the 
Vissman-Louisville Co., Louisville, Ky., 
that effective Monday, Nov. 28, the oper- 
ating agreement between the C. F. Viss- 
man & Co. and the Louisville Provision 
Co. will cease, and the respective com- 
panies will conduct their business from 
their individual plants. The respective 
sales organizations of each company will 
return to the plant at which they were 
formerly employed and will represent their 
companies in the sale of its products under 
its various brands. In future there will be 
no connection between the companies and 
each will operate as a separate and dis- 
tinct corporation. 

Reports that a receiver has been ap- 
pointed for the K. & B. Packing Co., Den- 














gs OLD 
PLANTATION 


REG.U.S. PAT. 


SAUSAGE SEASONING 


"BUILT UPON A FLAVOR” 


A pole meer scientific blend of the finest salt, fresh peppers 


ed Dalmatian sage, with the volatile ether oils 


poor Ey in the wax lined, sanitary unit packages, fresh and 
aromatic until used. Nothing to add. No weighing, no mixing, 
no waste. Each package contains the exact amount of season- 
ing required for a given weight of sausage meat. 


Write today for detailed information and FREE SAMPLE 
for testing in your own sausage department. 


THE A. G. LEGG PACKING CO. 
2428 First Ave., North, Birmingham, Ala., U. S. A. 
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ver, Colo., were without foundation, it has 
developed. In a controversy over the 
ownership of a block of K. & B. stock 
which was sold by the Mountain States 
Packing Co. to Louis K. Sigmund, Judge 
Johnson has ordered the stock impounded. 
The management of the K. & B. company 
is not involved in any way. The only 
question is that of ownership of the block 
of stock. Judge Johnson had decided to 
appoint a receiver for the Mountain States 
company, press reports state, but the de- 
fendants obtained a restraining order from 
the supreme court Tuesday, staying fur- 
ther action in the case. 


aki ae 
FRENCH MEAT DUTIES RAISED. 


French import duties on certain meats 
and livestock have been increased mate- 
rially by decrees just published by the 
French Government, according to a re- 
port made public by the U. S. Department 
of Commerce. 

The general duties on frozen meats that 
are being reestablished, after taking ac- 
count of the two 30 per cent general 
increases of 1926, are 68 francs per 100 
kilos on pork and 85 francs on mutton, 
beef and other meats, with the minimum 
rates amounting to 42.50 and 59.50 francs, 
respectively, or about one-third lower than 
the general duties. 

The general duties on fresh and chilled 
meats, which had been the same as the 
new duties on frozen meats, are now in- 
creased to 144 francs per 100 kilos on 
pork and 180 francs per 100 kilos on 
mutton, beef, and others, with the mini- 
mum rates lower by similar proportions 
as for frozen meats. On all these classes 
of meat, the general or higher duties apply 
to products of the United States. 

ee eS 
BUTTER AT FOUR MARKETS. 


_Wholesale prices of 92 score butter at 


Chicago, New York, Boston and Phila- 
delphia for the week ending Nov. 24, 1927. 
Nov. 1s 19 21 22 23 24 
Chicago... .48% 18% 48% 4914 49% Holiday 
New York... .50 1, 50% £51 51 Holiday 
Boston ..... 1s 48 48 48 48 Holiday 
Philadelphia 51 51% 51% 652 52 Holiday 


Wholesale prices of carlots—Fresh cen- 
tralized butter—90 score at Chicago. 
45 45 45 46 45% Holiday 
Receipts of butter by cities (tubs): 


This Last Last — Since Jan. | 
week, week. year. 1927. 1926. 


Chicago .... 29,991 33,643 27,592 2,926,576 2,929,530 


New York.. 48.556 45,599 43/530 3,335,909 3,217,408 
Boston ..... 9,566 13,982 9,536 1,133,914 1,123,508 
Philadelphia. 13,795 127883 16,618 1,001,591 971,639 
Total ....101,908 106,107 97,276 8,397,990 8,242,080 


Cold storage movement (lbs.): 


San 
In Out On hand week-day 
Noy. 25. Nov. 25. Nov. 26. last year 
Chicago .... 736. 362,700 17,841,992 18,674,564 
New FS tag (121, 351 361,770 14,907,416 9,703,420 
Bos -111,457 170,605 7,527,257 7,801,402 
Philedetphia 600 105,321 2,616,797 2,411,847 
Total 234,144 1,100,405 42,893,462 38,681,299 
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The “One Price’”’ List 


Pleases Retailers and Salesmen 
and Builds Confidence in Firm 


There are many arguments for the 
“one price” list for selling meats. In 
fact there is little justification for doing 
business on any other basis. 

One thing is certain: The retailer 
may try to buy as cheaply as he can, 
in which he is justified, but he always 
has more confidence in the firm that 
asks its price and sticks to it. 

And regardless of what he may say 
to the salesman, he would rather do 
business with that plant. 

Commenting on this subject not so 
long ago a prominent retailer had the 
following to say: 

“T prefer to do business with a plant 
that asks a price that is right for its 
meats and refuses to shade. Then I 
know I am getting my meats as cheaply 
as are my competitors who buy from 
this firm. This simplifies my merchan- 
dising problem. 


‘Shading Arouses Suspicions. 


“When a packer asks me one price 
and finally seils at a lower one, a num- 
ber of questions occur to me. If the 
meat is worth. what was asked in the 
first place why is he so anxious to get 
rid of it? If prices are cut for me are 
they cut more for my competitors? 

“When a price is asked and then 
shaded, is the plant that has more than 
one price for a product doing business 
on an ethical basis or is it out to get all 
it can? 

“When prices are reduced at my in- 
sistence my suspicions are always 
aroused. I watch my step in my trans- 
actions with that firm, and the idea is 
persistent that, regardless of the price 
at which I bought, I might have done 
better. I am always suspicious that I 
might have been ‘stung.’ 

“T know other retailers who view this 
matter of shading in much the same 
light that I do. It does not seem to me 
that if views similar to mine are gen- 
eral the best interests of the trade as a 
whole are being conserved. I believe the 
meat trade would be better off if all 
packing plants would go to the ‘one 
price’ basis.” 

There is another side to the story— 
the salesman’s. Here is how one “meat 
peddler,” as le terms himself, looks at 
this matter. 

Editor THe NATIONAL PROVISIONER: 

My firm put the “one price” list into 
effect some time ago. I have been work- 
ing with it long enough to have formed 


some definite ideas regarding it. Here they 
are: 


I like it. 

It gives me more confidence in the 
goods I sell and in my firm. 

When customers know that a salesman 
has shades they will hold out for the very 
lowest prices. This consumes time. If TI 
do lose a sale now and then because I 


THE NATIONAL PROVISIONER 


A Page for the Packer Salesman 





cannot shade I find that I have time to 
call on prospects and suspects and thus 
offset the loss. 

And while it may seem strange, it is a 
fact that when the “one price” list is used 
there are fewer cancellations and custom- 
ers can be kept in a better frame of mind 
toward the firm. They know they are get- 
ting the same prices that all other retailers 
are getting, and they feel that they are 
being treated fairly and squarely. This is 
worth more to a firm than appears on the 
surface. 

In my opinion the “one price” is the 
only safe and sane list. It is 100 per cent 
better in every way than the former 
method of doing business. 

I hope my firm never sees fit to go back 
to the old method of selling. As far as I 
can see the meat industry generally will 
benefit immensely when the one price list 
is adopted by all firms. 

Very truly yours, 
MEAT PEDDLER. 
sscciansidlinten 


GOOD SELLING. 


Constructive selling does not consist in 
selling customers more than they can dis- 
pose of at a profit and to good advantage, 
misrepresentation or indulging in unfair 
competitive practices. Volume may some- 
times be increased temporarily by straying 
from the straight and narrow path but in 
the end the salesman and the firm he 
works for are bound to suffer. 

The successful meat salesman and the 
one who would grow old in the game has 
learned, above everything else, that his 
customers’ success is his success. In all 
things he considers the prosperity of those 
with whom he deals and is ever ready to 
assist them whenever possible. 

And he does not consider his work com- 
plete when he aoes these things. He knows 
that if his company is to continue in busi- 
ness and if he is to receive his pay regu- 
larly his firm must have its pay promptly 
for the things it sells. 

viseelpeitvny 

CONSIDERATION REQUESTED. 

Officer—You were speeding. I’ve got 
to pinch you. 

Fair Motorist—Oh, Please. 


f If you 
must, do it where it won’t show. 





Thoughts for Salesmen and 
Sales Managers 


The house that cannot sell its 
first-class product to first-class 
trade has no excuse for exist- 
ence. 


The packer whose selling force 
can only sell his good brands at 
“grave-digger” prices is even 
worse off !|—E. P. 
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What Sells Meats? 


Manager Tells How He 
Picks Men for Jobs 


What are the qualifications of the suc- 
cessful meat salesman? 


Apparently they need not be many. 
And it is doubtful if they can be recog- 
nized to the extent of saying positively 
that this or that man would make a 
success in the work. 


One man will dispose of a large ton- 
nage for one or more reasons, while an- 
other will get results in an entirely dif- 
ferent manner. 


We recently put the question up to a 
packing plant sales manager. Here is 
how he answered it: 

Editor THE NATIONAL PROVISIONER: 

What makes a good meat salesman? 

This is a question I have been trying to 
answer for a considerable number of years. 
In fact I am still trying to answer it, to 
my own satisfaction at least. 

In my younger days, before I had as 
many gray hairs as I have now, I sought 
the solution in the following manner: I 
made a chart on which I listed all of the 
possible qualifications I thought would be 
helpful to a meat salesman. Among these 
were appearances, resourcefulness, energy, 
health, education, experience, etc. Op- 
posite each of these qualifications were ar- 
bitrary figures which totaled 100. 

The plan, as I conceived it, was to hire 
men whose qualifications, as determined 
by the figures, came closest to totaling 100. 
It was a grand failure. More often than 
not the man hired on this basis made the 
biggest flops when given ordér books and 
sent out on the job. 


Men Picked By Hunch. 


Now I pick my men principally by what 
is called hunch. If I consider any apparent 
qualifications above others they are 
energy, ability to learn, and determination. 
A man who is willing to learn, who is in- 
terested and likes the work and who has 
the brains to know that he will get orders 
in proportion to the shoe leather worn out 
can sell meats. 

If I were asked the qualifications in a 
meat salesman most essential to success 
I should say energy and personality. Both 
of these are important but probably the 
first is more necessary. 

Business is business, and we all like to 
do business with those whom we like and 
respect. 

The smart aleck, the offensively breezy 
type, and the know-it-all don’t last long 
in this game, as a rule. There is just as 
much brains among retailers as among 
salesmen. The salesman who assumes a 
superior attitude, who cannot meet his 
customers on common ground, impress 
them with his willingness to be fair and 
of service and who cannot leave them 
feeling glad he called never sets the world 
on fire, I have found. 

One thing I insist on. It is worth more 
than anything else in moving tonnage, 
other things being equal. A salesman can- 
not sell meats without exposing himself 
to sales. And here is where the law of 
average enters. The more he exposes him- 
self the more sales he will make. 

This is one thing it is difficult to make 
some salesmen understand. Once they get 
it, however, they have learned the first rule 
of success in the meat game. 

Yours very truly, 
SALES MANAGER. 


Sales 








STOCKS AT 7 MARKETS 


Stocks of meat and lard at the 7 prin- 
cipal markets showed a sharp decline 
on December 1 from those of a month 
ago in practically all cases with the ex- 
ception of S. P. skinned hams and dry 
salt meats. 

There was an increase of practically 
500,000 Ibs. in skinned hams. ‘In D. S. 
bellies the stocks are practically 10,000,- 
000 Ibs. heavier than at this time in 
October. 

A marked decline is noted in lard 
stocks, totalling some 26,000,000 Ibs. 
and bringing the quantity in storage 
only slightly above that of the same 
month a year ago. 

Most accumulations on hand vary 
only slightly from those of the same 
period in 1926. 

The stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on November 
30, 1927, with comparisons as especially 
compiled by THe NATIONAL PRovI- 
SIONER, are reported as follows: 

Nov.30, '27 Oct.31, "27 Nov.30, ’26 


Total S. P. meats. .120,503,627 125,548,454 106,350,482 
Total D. S. meats.. 32,248,301 50,869,104 22,563,428 
Total all meats..... 162,181,640 186,126,025 144,136,166 
P. S. Lard........-- 17,915,200 44,173,823 15,269,516 
Other lard ......... ,858,540 9,402,446 5,217,051 
~ Total Lard ........ 25,773,740 53,576,269 20,486,567 
8. P. reg. hams.... 36,239,488 39,118,129 40,207,270 
S. P. sknd. hams... 51,703,372 51,203,565 34,086,549 
8. P. bellies ...... 24,824,653 26,314,053 22,405,351 
8. P. picnics....... 7,117,644 8,654,438 9,223,371 
D. 8. bellies........ 27,785,882 43,505,357 17,687,436 
D. S. fat backs..... 2,256,370 3,617,656 2,455,232 
Xo 


CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
close of business on November 30, 1927, 
with comparisons are reported by the Chi- 
cago Board of Trade as follows: 


Nov. 30, Oct. 31, Nov. 30, 
27. 1927. 1926. 
Mess pork, new, made 

since Oct. 1, ’27, 

RR. ccasbccsvevenane =e 323 
Mess pork, made Oct 

i Se eee es 182 eosese 
Other kinds of barreled 

DEER, CIB. 200200000 11,528 10,760 17,514 
P. 8S. lard, made since 

ae ee A 1,904,389 1,712,034 1,183,738 
P. S. lard, made Oct. 

1, ’26, to t. 1, ’27.12,525,560 30,615,063 10,953,476 
P. S. lard, made <a 

vious to Oct. 1, °26.. ...... 1,036,826  ...... 
Other kinds of lard. 3,047,501 2,683,066 366 
8S. R. sides, made since 

Se eh ee 50,000 8,000 23,100 
8. R. sides, made pre- 

vious to Oct. 1, °27, 

We. Kcopeivansedsucs 851,500 1,853,300 463,114 
D. SS. clear bellies, 

made since Oct. 1, 

Joawetateacnaahoe 5,517,294 3,642,485 2,775,600 
D. 8. clear _ bellies, 
—_ previous to 
Ry cas shane 5,302,399 16,625,591 3,907,704 
D. oe rib bellies, — 

since Oct. 1, ’27..... 586,588 739,623 216,484 
D. 8. rib bellies. “made 

previous to Oct. 1, 

a Tere 201,174 1,311,125 1,009,308 
Ex. Sh. Cl. sides, made 

since Oct. 1, ’27, Ibs 212,625 104,331 176,266 
Ex. Sh. Cl. sides, made 

oy to Oct. 1, j 

a Rey eee eee 82,936 120,827 16,500 
D. 8. » fat backs, 

MS “Sadipensndoneees 833,852 1,C73,779 1,098,469 
D. 8. shoulders, Ibs. 1,800 4,446 ¥ 
8S. P. hams, Ibs........ 16,672,561 17,800,112 17,151,744 
8. P. skinned hams, 

PE Lenedaeebeceschee 25,928,573 22,676,551 14,587,551 
8S. P. bellies, Ibs...... 9,501,888 8,147,759 6,521,061 
8. P. Californias or 

Picnics—S. P. Boston 

shoulders, Ibs. ...... 2,675,315 3,832,329 3,797,372 
8. P. shoulders, Ibs.. 265,5: 20,362 184,520 
Other cuts of meats, ibs 2,959,460 3,195,048 8,445,606 





Total cut meats, Ibs.71,743,404 81,165,668 60,358,783 
ate EL 
LARD AND GREASE EXPORTS. 


Exports of lard from New York, Nov. 
1, 1927, to Nov. 30, 1927, 24,456,796 Ibs.; 
tallow, 117,000 lbs.; grease, 3,786,200 Ibs.; 
stearine, 230,000 Ibs. 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for September, 1927, have 


been compiled by the U. S. Bureau of 
comparisons as follows: 


CATTLE, CALVES, BEEF, 








Agricultural 





September 
3-yr. avg. 1926. 1927 
Inspected slaughter: 
ER Poses heen. vitbenewese 902,605 971,460 827,725 
NEL os chs can ECR 3E6ch ono be as BOs 416,571 408,114 
Carcasses condemned: 
SUA asin ababe Ua encs cosas sduades 7,253 7,980 1,820 
a Se 677 747 540 
Average live weight: 
Pn as: Misée nish ccubutess adc 940.64 v44.€9 
Re ONS eae S ries cs xc Sie x al: 200.04 198.74 
Average dressed weight: 
Cattle, Sle Snudvusdeukcib@acceane 500.86 511.82 502.75 
SOON Mik, Sodacneccickccuckusnece 113.95 117.38 114.40 
Total dressed weight (carcass, not 
including condemned): 
oes ones bhatt OE EEE OE ee > 493,128,334 413,212,739 
PL VEE Neth nuhssna Stnac codon ony 3 47,816,788 40,779,939 
Storage: 
Beginning of month— 
 eengey ly cere, EE POO 24,442,000 21,311,000 17,241,000 
RO NE SERBS oct s 5S ans pay San n 20,831,000 20,386,000 16,205,000 
End of month— 
ocean acon Re nc PEE ee 24,540,000 25,267,000 19,456,000 
ROE CO SOO 05d sd Cens vicc 20,295,000 20,983,000 16,422,000 
&xports: 2 
Fresh beef and veal, Ibs.......... 224,796 165,940 151,863 
SE NE RE Nis wicks aacucch es 2,220,922 2,478,002 = 1,369,822 
Comes: Week, GG... ss eccaccasee 156,107 189,298 107,639 
Oleo oil and stearin, lbs.....117"" 8,697,416 9,955,242 6,234,448 
SES Wonde di canedecedices aia 2, 273,747 1,122,120 553,205 
Imports: Fresh beef and anh ee 1,514,876 2,726,427 5,307,314 
Receipts, cattle and calves?........ 2,373,225 2,396,530 1,988,442 
Cattio om Oprmn, Jan. 2. ooo cicdeiess  .ccscacee 59,148,000 57,521,000 
Price per 100 pounds: 
Cattle, average cost for slaughter $ 6.82 7.27 8.76 
Calves, average cost for slaughter. $ 8.65 9.91 11,09 
At Chicago— 
Cattle, eee $10.88 10.40 13.38 
WO OND Sanecscdnsacees coeve $11.50 12.59 14,98 
At eastern markets— 
Beef carcasses, good grade...... $17.06 16.50 20.01 
Veal carcasses, good grade...... $19.77 21.92 22.26 


Economics, 


AND VEAL. 


7,016,333 
3,845,896 


64,485 
8,917 

959.81 

172.38 


y 
7 


519.08 
100.04 


3,604,831,958 


382,604,523 


53,787,000 
24,925,000 


46,997,000 
24,342,000 


2,247,433 
15 »713,184 
1,686, 328 
79,078,485 
15,958,464 
13,616,935 
16,781,254 


10.56 
10.37 


15.98 
18.39 


HOGS, PORK, AND PORK PRODUCTS. 





Inspected slaughter, hogs............ 2,690,433 2,616,452 
Carcasses condemned ............... 12,848 15, 658 
Average live weight, Ibs............ 236.99 239.67 
Average dressed weight, Ibs......... 178.17 182.97 
Total dressed weight = not 
including condemned), Ibs......... 476, or3, — 475,867,095 
Lard per 100 pounds live = OY Ibs. 15.46 
Storage: 
Beginning of month— 
eg te rer as eee 119,994,000 
Se ls EDs cesses con ciiuties 27,619,000 503,092,000 
By GOO: cecccsccces eecesecccce 130,211, 000 151,233,000 
End of month— 
i ee re - 69,954,000 77,673,000 
SO OU, Gi evccccidiccecess 445,650, 000 436,678,000 
RI 8045 ds <edescecoknsec 87,127,000 105,558,000 
Exports: 2 
NE, TTB, 6s 6. anid bowsueeccecs 1,360,366 772,954 
MME OND og voc ccns convene 36,948,534 29 68,842 
A See 390,353 427,559 
I ec a 786,142 614,551 
MEE kh wavesGdveunbcdeskseact 64,848,646 62,865,718 
Imports: Fresh pork, Ibs............ 832,316 877,675 
Receipts of hogs®...........ccccecce 2,925,267 2,819,169 
ee mn My ta Bs an ink vcceca > veccscaas 52,055,000 
Price per 100 pounds: 
Average cost for slaughter........ $11.55 12.52 
At Chicago—Live hogs, # medium 
MEE ben4lcdwiks Gadeeckwervaée $12.21 138.51 
At eastern markets— 
Fresh pork loins, 10 to 15 pounds $27.03 29.82 
Shoulders, skinned ............. $18.85 21.10 
Picnics, 6 to 8 enh Kaeaweeee's 16.85 19.06 
Butts, Boston style............. 23.12 25.83 
Bacon, ED 06 Ci Sb0n couwind $29.60 32.22 
TERR, GORE ono tcc cccccccs $28.05 33.24 
ardwood tubs............ $16.97 16.03 
SHEEP, LAMB, AND MUTTON. 
Inspected slaughter, sheep and lambs 1,153,279 1,224,325 
Carcasses condemned ............... 1,566 1,606 
Average live weight, Ibs............ 77.65 7741 
Average dressed weight, lbs........ 37.39 37.30 
Total dressed weight (carcass, not 
including condemned), Ibs......... 43,047,526 45,607,419 
Storage, fresh lambs and mutton: 
Beginning of month, lbs..... we... 1,833,000 1,929,000 
End of month, Ibs................ 1,957,000 = =2,234,000 
Exports, fresh lamb and matton?, Ibs. 108,941 78,780 
——— — lamb and mutton, Ibs. 286,768 368,944 
Receipts of sheep*......... cocsccccce 2,977,876 3,278,819 
Sheep on farms Janmary 1.......000.  ssscccess 39,864,000 
Price per 100 pounds: 
Average cost for slaughter...... > $12.64 12.71 
At Chicago— 
Lambs, 84-pounds down, medium 
OP ERD. dpc pabe sias teseseune $13.66 13.44 
Sheep, medium to choice......... $ 6.30 6.25 
At eastern markets— 
Lamb carcasses, good grade..... $24.94 25.61 
Mutton, good grade............. $14.84 14.62 


21924, 1925, and 1926. 





2,533,819 
9,792 
240.38 
181.82 


458,918,589 5 
14.78 


181,072,000 
585,346,000 
167,018,000 


126,887,000 
481,880,000 
118,174,000 


582,419 

27,299,548 

715,435 
529, 


632 
61, 282) 012 
765,167 


2,565,001 
52,536,000 


10.60 


1,185,169 
1,590 
79.89 
38.34 

45,378,419 


1,302,000 
1,992,000 
63,408 
471,509 
2,848,188 
41,909,000 


12.17 


13.38 
6.14 


24.84 
13.27 


2 Including reexports. 


33, 113, 021 
796,057,783 
16.27 


154,955,000 
567,280,000 
110,874,000 
151,096,000 
560,835,000 
114,889,000 


16,446,892 
411,635,221 


629,041,291 
4,404,516 
33,759,340 


9,187,363 
9,721 

80.87 

38.64 
354,102,286 
2,177,000 
2,125,000 
1,258,185 
1,502,680 
16,053,428 


14.38 
7.78 


26.12 
16.14 


1926. 


7,351,016 
3,861,083 


71,083 
5,780 


965.95 
173.84 


523.99 
102.09 


3,811,946,194 
391,556,263 


37,602,000 
24,953,000 


33,760,000 
24,490,000 


1,979,093 
14,947,575 
2,050,058 
79,822,103 
7,682,495 
15,047,919 
16,891,094 


10.03 
11.68 


15.66 
20.24 


29,656,475 
115,046 
243.11 
186.71 


5,500,975,949 
16.41 


118,487,000 
476,614,000 
100,715,000 


115,678,000 
479,327,000 
107,724,000 


10,238,511 
303,940,185 
5,195,536 
6,287,272 
559,240,509 
4,796,246 
29,046,979 


9,582,739 
* ys 
1.30 


58.80 
371,905,547 


2,279,000 
2,325,000 


1,104,578 


1,626,440 
17,155,443 


14.05 
7.68 


26.76 
15.96 


and announced with 


Total or average, January-September 
3-yr. avg.? 


1927. 


6,982,206 
3,676, 556 


515.31 
101,87 


3,568,877, 164 
369,870,711 


42,097,000 
23,189,000 
36,220,000 
21,844,000 


1,368,251 


16,091,817 


8.57 
10.68 


5,843, 002,568 


15.69 


183,599, 000 
531,065,000 
110,422,000 


186,847,000 
549,595,000 
117,998,000 


10,190,058 
30,496,482 


10.33 
10.71 


13.70 


9,524,048 
11,148 
81.10 


38.75 
368,504,145 


2,546,000 
2,261,000 
885,807 
1,465,230 
16,841,976 


13.26 


* Public stockyards. 
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82,2 


76, 556 


77,164 
70,711 


97,000 
89,000 


20,000 
44,000 


68,251 
11,405 
10,524 
69,117 
13,744 
78,186 
41,817 


g82 332 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Quiet—Prices Easier—Shipments 
Moderate—Hog Movement Fair—Hog 
Prices Steady. 

There has been a further moderate 
downward tendency of the product mar- 
ket the past week, with a limited volume 
of interest. Liquidation has been moder- 
ately in evidence and support has not been 
apparent. The situation remains sub- 
stantially unchanged. Demand for prod- 
ucts is quiet, while the movement of 
hogs is fair for the season. The shipping 
demand is slow. 

Hog receipts for the past week were 
101,000 less than the preceding week and 
slightly less than last year, but this con- 
dition did not have an influence on prices. 
Hogs have gained in price a little during 
the week, but the dullness and heaviness 
of the product market took all the con- 
fidence out of the hog situation. 

The domestic trade is quiet and about 
steady. The shipments of products from 
Chicago the past week compared very 
favorably with last year, although the No- 
vember movement of both lard and meat 
shows a decrease compared with Novem- 
ber a year ago. The conditions have not 
been such as to induce any large demand 
upon packing centers, although there are 
reports to the effect that the buying at 
outside points is of a _ better relative 
character than at Chicago. 

This situation is possibly reflected in the 
action of the product market and the de- 
crease in the shipments from Chicago 
compared with last year. Many claim that 
the product market will have to go to a 
point which will prove attractive to con- 
sumers before there is any marked de- 
crease in the Chicago stock. 

In view of the movement of hogs it is 
somewhat of a question whether this can 
take place without speculative liquidation 
in the future market. It is claimed that 
a good many have held on to December 
contracts in lard in anticipation of the 
shipment out of enough product to affect 
the nearby position. 


Hog Weights Heavier. 

The monthly report of meat production 
and distribution for September and for the 
9 months, tends to disprove the claims of 
lightweight hogs. For the month of Sep- 
tember, the average weight of hogs was 
nearly 1 lb. a head higher than last year 
although the dressed weight was just 
about 1 lb. per head less. The average live 
weight for 9 months has shown a de- 
crease of 3.3 pounds compared with last 
year and the average dressed weight a de- 
crease of 3.73 pounds. This shows the 
effect of the disposition earlier in the 
season for marketing lightweight hog, 
although this condition was not in evi- 
dence in the September movement. 

Compared with the 3 year average in 
September the live weight showed an in- 
crease of 3.39 lbs. and the net dressed 


- weight an increase of 3.65 lbs., also the 


figures for 9 months show a gain in 
average live weight of 5.76 lbs. and an 
average gain in dressed weight of 5.65 lbs. 
In view of this condition as to weight, the 
claims of marketing of light hog seems to 
be disproved by the actual weights. 


Storage Stocks Decrease Small. 

The figures as related to hog products 
show some rather interesting points. The 
Icrease in production and increase in 
Stocks since January 1, totals 187,000,000 
while there has been a decrease in ex- 
Ports of 113,000,000 making a total in- 
Crease in supply of 266,000,000 of which 
/9,000, pounds have been reflected in 
mcrease in stocks indicating an increase 





in disappearance of 187,000,000 pounds. 
Such a small increase in disappearance for 
9 months is quite disappointing and shows 
the general conditions prevailing in the 
trade. 

The action of the market has reflected 
this general situation and it has been very 
difficult to get up any real pronounced 
bullish feeling. Since the beginning of the 
year the price of lard, after some ad- 
vances, has worked down slowly and there 
has been a recession in price of meats 
practically all alone the line. The reason 
for this condition has been difficult to 
analyze. There has been no increase in 
the production in beef or mutton to ac- 
count for the lack of interest in the hog 
market. The price of hogs has helped this 
situation and the developments have been 
distinctly disappointing. 

Export interest seems to be without a 
material change. With an occasional im- 
provement of a few days or a week the 
general tendency is distinctly averse. 

PORK—The market was firm but de- 
mand was quiet owing to unseasonably 
warm weather over the east. At New 
York, mess was quoted at $34.50, family 
$40.00@43.00; fat backs, at $32.00@35.00. 
At Chicago, mess was quotable at $27.00. 

LARD—The market was heavy in tone. 
Domestic trade was moderate and export 
demand reported rather slow. At New 
York, prime western was quoted at $12.30 
@12.40; middle western, $12.15@12.25; 
city, 12c; refined continent, 13c; South 
American, 14c; Brazil kegs, 15c; com- 
pound, car lots, 13c; smaller lots, 13%4@ 
13%4c. At Chicago, regular lard in round 
lots was quoted at 5c under December; 
loose lard, 5c under December; leaf lard, 
45%c under December. 

BEEF—With supplies limited the mar- 
ket was firm although demand was 
moderate. At New York, mess was quoted 
at $22.00@23.00; packet, $24.00@26.00; 
family, $28.00@31.00; extra India mess, 
$38.00@40.00; No. 1 canned corned beef, 
$3.00; No. 2, $5.25; 6 lbs., $18.50: pickled 
tongues, $55.00@60.00 nominal. 








SEE PAGE 35 FOR LATER MARKETS. 








BRITISH PROVISION CABLE. 

(Special Cable to The National Provisioner.) 

Liverpool, Dec. 2, 1927. 

General provision market quiet and un- 
changed. Hams and picnics improving, 
demand in excess of supply for Christ- 
mas trade. Square shoulders easy. Pure 
lard fair. 

Today’s prices are as follows: Picnics 
67s; American cut, 103s; hams, long cut, 
103s; Cumberland cut, 72s; short backs, 
84s; bellies, clear, 79s; spot lard, 66s 6d. 


eterna ian 
EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
alteration. Stocks and demand are the 
same as last week, says James T. Scott, 
American Trade Commissioner, Hamburg, 
Germany, in his weekly cable to the 
United States Department of Commerce. 
Receipts of lard for the week were 2,076 
metric tons. 

Arrivals of hogs at twenty of Germany’s 
most important markets were 104,000, at a 
top Berlin price of 14.49 cents a pound, 
compared with 66,000 at 17.09 cents a 
pound for the same week last year. 


The Rotterdam market was rather quiet. 
The market at Liverpool was quiet and 


steady, because of light stocks and smal 
arrivals. 

The total of pigs bought in Ireland for 
bacon curing was 25,000 for the week. 

The estimated slaughter of Danish hogs 
for the week ending Nov. 25, 1927, was 
80,000. 

HAMBURG. 







Prices 

Stock. Demand. cents per lb 
Refined lard........,Med. Med. @138.8: 
WOR WOGRBs soc teaser Exh. Poor . 
Frozen pork livers. ..Lt. Med. @ 7.26 
Extra oleo oil....... Exh. Med. ® 
Extra oleo stock....Exh. Poor ° 

ROTTERDAM. 

Extra neutral lard...Lt. Poor @16.26 
Refined lard......... Lt. Med, @14.01 
Extra oleo oil...... Exh. Med, @19.6t 
Prime oleo oil...... Lt. Med, @17.2¢ 
Extra oleo stock....Med. Med. @17.84 
Extra premier jus..Med. V. Poor @10.15 
Prime premier jus...Med. Poor . 

LIVERPOOL. 
Hams, AC light....Lt. Good 21.27@23.4 
Hams, AC heavy. Lt. Good 21.27@ 22.57 
Hams, long cut... ° ° 22.78@ 23.44 
Cumberlands, light..Med. Poor 15.19@16.9¢ 
Cumberlands, heavy. Med. Poor 15.19@16.9¢ 
Square shoulders....Lt. Med. 14.76@15.1% 
POND Sek aeteneek on Lt. Good * 
Clear bellies .......Med. Poor 17.14@17.5* 
Refined lard boxes. .Med. Med, @14.54 

*Not quoted. 
<r 


PORK PRODUCTS EXPORTS. 
Exports of pork products from the prin- 
cipal ports of the United States during the 
week ending Nov. 26, 1927, with compari 
sons, are reported by the U. S. Depart- 
ment of Commerce, as follows: 








Jan. 1 
1927 
‘Week ending. to 
Nov. 26, Nov. 27, Nov.19, Nov. 2t¢ 
1927. 1926. 1927. 1927. 
M Ibs. Mibs. M Ibs. M Ibs. 
HAMS & SHOULDERS, INCLUDING WILTSHIRES. 
Tete cccesapecussea 938 1,163 942 109,499 
EO TO ris whccss . edsbnd “wddoee 47% 
United Kingdom 891 1,044 873 92,314 
OCCT 4 a iseece dees 34 937 
OOS Saaccacn sy 13 18 20 6,150 
Other countries. 34 101 15 9,625 
BACON, INCLUDING CUMBERLAND. 
DO icasademeedens 1,513 2,260 984 101,977 
To Germany ..... 35 63 20 8,022 
United Kingdom 841 1,890 882 49,153 
Other Europe... 549 157 80 19,93¢ 
OO. « cdambotawales aces '. Redaes 2 18,183 
Other countries. 88 Be bvewes 6,683 
LARD. 
TR eckvseckacsatd 10,351 7,665 9,877 607,06% 
To Germany ..... 1,509 578 2,845 172,231 
Netherlands ... ,135 1,287 572 34,614 
United Kingdom 4,288 2,149 3,864 196,750 
Other Europe... 1,358 1,053 712 45,391 
a, Ee Oe 1,226 1,806 863 71,871 
Other ‘countries. 835 792 1,021 86,212 
PICKLED PORK 
ys PSS er 219 284 195 26,330 
To U. Kingdom.. WK a stuce )aesens 4,124 
Co ie Ser 951 
Canada ........ 100 234 163 6,006 
Other countries. 53 50 24 15,249 


TOTAL EXPORTS BY PORTS. 
WEEK ENDING NOVEMBER 26, 1927. 









Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. Mibs. Mibs. M Ibs. 
Total 938 1,513 10,351 219 
Boston 3 Be wee een 12 
Detroit : 415 227 1,108 18 
Port Huron 365 123 183 146 
De ere erry ik wane 
New Orleans ...... 36 10 1,126 
oe eee 111 1,152 7,088. ..0.. 
PRI Sicwsee densee “Sseuse  Céssee 
DESTINATION OF EXPORTS. 
Hams and 
Exported to: shoulders, Bacon. 
M Ibs. M Ibs. 
United Kingdom (total).............. 891 84) 
Ss Munthe scrdbae wokedecedased 299 570 
ie KGS SES 6 NRE Seca Resccaeee 184 55 
NE FF a5.4 bn ce Rouen eee ee vende Beer pe 
GlABSOW on vescses LMU UMasih es 04 be 174 105 
Other United Kingdom................ 219 111 
Exported to: M Ibs 
MI OI ciara sites woe vs in ededavenees 1,509 
CO Nin'e 0 vaRROC STAN s Sn'c'ee cuiveddgcdcuwaes 1,420 
UN ANI 6a GS a cial elwihitinrbse Mahreiereinicinidiwareares 88 

















Have You a “Newman” 


in Your Tankhouse? 


One leading packer recently 
ordered his 








18th NEWMAN GRINDER 





For maximum results and per- H 

formance, the trouble and fool- 1 

proof NEWMAN Grinder be- H 

longs to your plant. ; 
i Three sizes—Satisfaction guaranteed 












































care KG 


419-425 W. 2nd St., 
Wichita, Kansas 





Distributors } 


The Allbright-Nell Co., Chicago 
The American By-Product Machinery Co. 
26 Cortlandt St., New York City, 
The Cincinnati Butchers’ Supply Co., 
Cincinnati-Chicago 























SEPTEMBER BY-PRODUCTS YIELDS.. 
The estimated yield and production of animal by-products from slaughter under 
Federal inspection during September, 1927, are reported with comparisons by the U. S. 
Department of Agriculture as follows: 


Average weight Per cent of 
per animal live weight Production 
£ : $ : £ = m : aA 
; g ‘Re g xe = a gS & 

se —) oe e oct ~ a ro) x. 

an al aa al as ed 1 ad nN 
ae a es * e3 a . 323 
Chass nn x “ 5 “ e Bi s erg 
, ac 2 aa 2 ao é¢ P P| ® .s 
oe E od =} % & te =] & oss 
oy 2 mF 2 ou 2 3 2 ae 
&, oe a ee a a 2 aS & e ge 
aH A nA ro na he a hh uss 

1,000 1,000 ,000 1,000 

Lbs. Lbs. P. ct. P. ct. Ibs. Ibs. Ibs. Ibs. P. ct 
Edible beef fat1.........35.82 31.12 3.75 3.29 353,783 28,260 30,841 25,578 90.51 
Edible beef offal......... 29.14 28.85 3.05 3.05 287,639 696 28,490 23,712 100.07 
Cattle hides ............. 65.37 64.25 6.85 6.80 650,794 55,332 63,359 53,181 96.11 

Edible calf fat?......... 1.25 1.49 0.76 0.75 6,271 629 530 1 $4. 
Edible calf offal.......... 6.63 6.92 3.74 3.48 33,198 2,524 2,790 , 97.74 

ctemdechobake secu 35.82 35.54 15.44 14.78 1,542,686 101,264 96,385 89,704 88. 
Edible hog offal.......... 6.28 7.06 2.70 2.94 805, 16,904 17,685 17,820 105.42 
Pork trimmings .......... 13.14 15.76 5.67 6.56 ,333 36,653 38,336 89,779 108.53 
Inedible hoggrease? ..... 2.88 3.10 1% 1.29 124,622 9,009 8,896 7,855 87.19 
Sheep edible fat?........ 2.17 1.91 2.68 2.39 27,932 2,001 2,372 2,261 108.13 
Sheep edible offal......... 1.97 1.97 2.42 2.47 , 1,710 2,140 2,332 136.37 





2 Unrendered. 
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you will use it. 


Water too hot—or water not hot 
enough—causes loss of value in 
meat, loss of time of workmen 
loss of steam used for heating. 

Avoid all these losses, (as well 
as others due to the same con- 
ditions) by using Powers auto- 
matic heat regulators. big Baw, are 
Accurate, Dependable, and 
ble. There is one for every aah 
where hot or warm water is used, 
and we'll send one for a free test, 
if you will state the place where 


Write us for details of this free 
test offer—no obligation. 


The Powers Regulator Co. 


36 Years of Specialization in 
Temperature Control 

2725 Greenview Ave., Chicago 

Alsé New York, Boston, Toronto, 
and 31 other obices. See Your 

Telephoue Directory. (3245) 
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NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending Nov. 26, 1927, 
with comparisons, as follows: 


Week 
ending Prev. 
West. dressed meats: Nov. 26. week. 
Steers, carcasses. . 5,422 7,443%4 
Cows, carcasses... 871 1,224% 
Bulls, carcasses. . 100 
Veals, carcasses.. 7,450 11,223 
Lambs, carcasses. 17,071 26,481 
Mutton, carcasses. pa 3,106 
Beef, cuts, lbs.. 269,027 
Pork, cuts, Ibs. ek rete 300 1,292,443 
Local slaughters: 
Rr 8,851 A. 326 
MM: SSdndwoane 13, 4,430 
MUOE ahietasane ses 55,173 58, 724 
GOED ccinescvcece 50,371 64,683 
ee 


Cor. 
week, 
1926 
5,984 

431 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Nov. 26, 1927, with comparisons: 


Week 
ending Prev. 
Western dressed meats: Nov. 29. week. 
Steers, carcasses ...... 1,884 2,214 
Cows, carcasses ...... 905 998 
Bulls, carcasses ...... 364 419 
Veals, carcasses ...... 1,997 2,013 
Lambs, carcasses ..... 9,223 9,952 
Mutton, carcasses |.... 1,185 1,736 
BUEN, GO. eavcess ace < 480,670 314,443 
Local slaughters: 
Cattle 1,767 
Calves 2,110 
Hogs 6,732 
Sheep 19,484 





BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 





Nov. 26, 1927, with comparisons: 
Week 
ending Prev. 
Western dressed meats: Nov. 26. week. 
Steers, carcasses ...... 1,483 1,612 
Cows, carcasses . - 2,737 3,028 
Bulls, carcasses .. 25 23 
Veals, carcasses ...... 1,190 
Lambs, carcasses ..... 11,050 13,518 
Mutton, carcasses .... 288 505 
WOR, TOs. ceccawesecc’ 443,878 632,298 
Local slaughters: 
SEIN: nes ivccinses cane 1,652 1,805 
MTOR oo cavesdecdenece 1,614 1,661 


Cee ee ee eeeeeeee 


Cor. 
1926. 
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TALLOW, STEARINE, GREASE AND SOAP 





TALLOW—tThe weak position of the 
tallow market was emphasized when extra 
New York sold down from 8% f.o.b. last 
week to 83c f.o.b. this week. Quite a 
little stuff changed hands, but the volume, 
it was said, was not as large as would 
ordinarily be the case. Consumers were 
packing away from supplies. having satis- 
fied their immediate requirements and 
showing a disinclination to stock up any 
further over the inventory period and the 
year end holidays. 

Producers, on the other hand, were more 
disposed to let go of holdings. The under- 
tone was heavy at the low prices. At New 
York, special was quoted at 7/%@8c 
nominal; extra, 83¢c; edible, 94@9%c, 
with demand for the latter quiet. 

At Chicago, the market was barely 
steady, with a fair movement reported 
under cover which has prevented any 
pressure of offerings, especially prime 
packer. At Chicago, edible was quoted at 


10c; fancy, 9'%4c; prime packer, 9c; No. 1, 


8@8%4c; No. 2 at 6%c. 

At the London auction on Wednesday, 
November 30, some 725 casks were offered 
and 100 sold. Prices were unchanged to 
9d lower than the previous week, with 
mutton quoted at 38s to 40s; beef, 38s 6d@ 
44s; good mixed, 36s to 38s 6. At Liver- 
pool, Australian tallow was .unchanged, 
with fine quoted at 41s 6d and good mixed 
at 38s 6d 

STEARINE—The market was very 
quiet and was weaker, with oleo New 
York, down to 10c asked. There was 
some pressure to sell and demand slow 
owing to limited compound trade. Sales 
were reported at 10%c during the week. 
At Chicago, the market was quiet and 
barely steady at 10@10%c. 

OLEO OIL—Demand was rather 
limited and the market was _ irregular 
at New York. Extra was quoted at 18c; 
prime, 16%4¢; lower grades, 16@16%c. At 
Chicago, the market was slow with extra 
quoted at 18c. 


WEEKLY REVIEW 


Packinghouse By-Products 


Chicago, Nov. 30, 1927. 
Blood. 


This product is scarce while demand con- 
tinues good, with sales of unground at $5.10 
and ground, in bags, at $5.25. 

Unit Ammonia. 
Gaon and: WON isis ck c ei tedise cd $5.15@5.25 


Digester Hog Tankage Materials. 
Prices are unchanged from last week. 


zee demand is very good and offerings are 
light. 


Unit Ammonia. 


Ground, 11% to 12% ammonia 
Ground, to 8% ammonia.......... 
Unground, 11 to 13% ammonia....... 
Unground, 6 to 8% ammonia........ 
Liquid stick, 7 to 11% ammonia 


Fertilizer Materials. 
Prices are unchanged from last week. 
The demand is very good and offerings are 
light. 





Unit Ammonia. 


High grade, ground, 10-11% ammonia... .$3.90@4.00 
Lower grade, ground & ungrd. 6-9% am... 3.00@38.50 
Hoof meal @3.35 


Bone Meals. 


_ This market is active, domestic supply be- 
ing supplemented by European shipments. 


Per Ton. 
I nao sedan pheepeetinad¢ $ @ 
I MN aiire4 bck owns vewndescs oecuk 34.00@40.00 
I IN ies ck vans bees eed secas @ 


Cracklings. 
Trading in this commodity is limited, al- 
though buyers have lower price ideas. 
Per Ton. 
Hd. prsd. & exp. ungrd., per unit protein.$ 1.20@ 1.25 
Soft 00 


pork, ac. grease and quality. 85. : 
Soft pressed beef, ac. grease and quality. 50.00@55.00 


Horns, Bones and Hoofs. 
From a manufacturing standpoint the out- 
let of this product is about closed. 


MO ts oc Conewies gt eeleewaceenesaune 

Round shin bones..............++ oe 

Flat shin bones..............se0. a 

Rejected manufacturing bones.... eee 

Cattla” ROOkS. oc veccccsccesccoceccocesecs d J 
(Note—Foregoing prices are for mixed carloads of 

unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
This market is active, with prices the high- 
est of the year thus far. 





Per Ton. 
Kip and calf stock.......sssccsseesecees $32.00@42.00 
Rejected manufacturing bones........... 47.50@48.50 
TE Es cc acetecnngtcuesepecetacs< 39.00@40.00 
Cattle jaws, skulls and knuckles........ 42.50@43.50 
Sinews, pizzles and hide trimmings..... 28.00@30.00 


After contracting for most of the domestic 
production of processed grades, buyers are 
now bidding 1@2c under the original price. 
Bidding started at $80.00 per ton delivered, 
and buyers are now bidding $60.00 for coil, 
winter. 


Per Pound. 
Colt amd Geld Gries «oc cccciccecvccesceces 14%@3%e 
Processed BTCY ..cccccccccccccccccccccscccs 4 @T7%e 
BBO GyOd qn ccccccccccccccccccceqccesocs 6 8i4c 
Cattle switches each*........ceeeeseseeeee 4 5%c 
*According to count. 
Pig Skins. 


Tanner buyers now bidding around 4c per 
Ib. under the recent high tide, with sellers 
and buyers 4c apart in their views, in re- 
gard to No. 2 and 3 grades. 


Per Pound. 
Tanner STades ..ccccccccccccccccccccccccce 8 @8%eo 
Edible grades, umassorted.............+++++ 4% @8%c 


EASTERN FERTILIZER MARKET. 
(Special Report to The National Provisioner.) 
New York, Nov. 29, 1927. 
Ground tankage sold this week at $5.00 
and 10c f. o. b. New York and nearby 
points, and that is today’s asking price for 
what small quantity is being offered. Un- 
ground sold at $4.35 and 10c f. o. b. New 
York. The market is quite well cleaned 





THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 








SEE PAGE 35 FOR LATER MARKETS. 








LARD OIL—With weakness in raw ma- 
terials and a limited consuming demand, 
lard oil was weaker at New York, with 
edible quoted at 163%4c; extra winter, 14c; 
extra, 1334c; extra No. 1, 1234c;_No. 1, 


U¥%c; No. 2, 11%c. 


NEATSFOOT OIL—Raw materials 
were easier and with demand inactive 
prices were easier in New York, with pure 
quoted at 1634c; extra, 12%c; No. 1, 
ll¥%c; cold test, 19%c. 

GREASES—Demand for greases was 
very quiet with consumers backing away 
from easier offerings owing to weakness 
in tallow and other fats. The approach- 
ing inventory period and year-end holidays 
appear to be having a depressing influence. 
Producers are anxious to move some 
stuff. Consumers apparently know this 
which makes the market in favor of 
uyers. 

At New York, choice yellow and choice 
house were quoted at 7%@7%c; A white, 
8c; B white, 734c; choice white, 10%c. 

At Chicago, the market on greases was 
quiet and unchanged, although some busi- 
ness was reported passing under cover. 
Sales ef choice white grease at 9%c loose, 
caf. New York, were reported. At Chi- 
cago, brown was quoted at 6%c; yellow, 
7%@7%.c; B white, 8%c; A white, 8%4c; 
choice white, all hog, 9%c. 





Representatives: 
Dallas, Texas 





ONLY AN 


ANDERSON 


CAN BE AN 


EXPELLEI 


The new Anderson R. B. Crackling 


Expeller is the most profitable pressing 


equipment on the market today. Get 
the details 


The V. D. Anderson Co. 


1946 West 96th St., Cleveland, Ohio 





The Western Engineering Co., 
and San Francisco, 


California 
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Saves Labor in the Margarine Plant 











DOERING’S CONTINUOUS WORKER 








the old system. 


C. DOERING & SONS 





Here is the very,machine you have been waiting for. 
line of production—the DOERING CONTINUOUS WORKER. 
You can increase your profits because the DOERING CONTINUOUS WORKER for the 
margarine plant requires less labor, is more sanitary, and is vastly more economical than 


Some of the nation’s prominent packers have found this out, and are steady users of 
the DOERING CONTINUOUS WORKER. 


Write at once for full details. 


—_ 1375-9 West Lake Street as 


It establishes a new era in this 


CHICAGO 





ip on all grades of tankage both ground 
and unground. 

Dried blood is held around $5.00, with 
the last sale at this figure. South Ameri- 
can is offered around $4. 90 with no buying 
nterest at that price. 


Trading in most fertilizer materials is 
iight and has been for a few weeks. The 
buyers have quite well covered for their 
needs for the next few months and are 
hanging back on account of present prices 
which are much above last year at this 
time as far as tankage and blood are con- 


-erned. 
ee” sees 


’ CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Nov. 29, 1927.—Latest quo- 

tation on chemicals and soap makers’ sup- 

plies: 

Extra tallow, f.o.b. 85%c 
lb.; Manila cocoanut oil, tanks, New York, 
334@8%c |b.; Manila cocoanut oil, barrels, 
New York, 10%c lb.; Cochin cocoanut oil, 
barrels, New York, 10%c Ib. 

P. S. Y. cottonseed oil, New 
York, 12@12%c Ib.; crude corn oil, bar- 
rels, New York, 11%c Ib.; olive oil foots, 
barrels, New York, 10%c Ib.; five per cent 
yellow olive oil, barrels, New York, $1.55 
@1.70 gal. 

Crude soya bean oil, barrels, 

12%4c Ib.; palm kernel oil, 

York, 9%@9%c Ib.; red oil, 

York, 10%@10%c Ib.; caer = oil, 

“asks, New York, 74@7%c |b.; Lagos 

palm oil, casks, New York, 8Y rah lb.; 

zlycerine (soaplye), 10Y%a@liIic “Tb 
nica 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 


seller’s plant, 


barrels, 


New York, 
barrels, New 
barrels, New 


PREJUDICE AGAINST MARGARINE.* 


There is one issue which should be 
faced by this industry boldly, openly and 
honestly if its product is ever to assume 
the position which its friends believe it 
should have in the modern economy of 
oils and fats, and that is the apparently 
deep-seated and wide-spread prejudice 
against oleomargarine. 

In spite of all that has been said and 
written, in spite of ocular and organoleptic 
demonstrations without number and con- 
tinuous, the prejudice remains. Even in- 
telligent people share it. 

To anyone who studies and surveys the 
vagaries of the human mind at any given 
period or through long periods of time, 
one of the strangest phenomena is the 
pertinacity with which it clings to useless, 
outworn and thoroughly discredited ideas 
of all sorts. This’ perversity has never 
found an adequate explanation. 

Nevertheless, it is true that at the pres- 
ent time a very considerable part of our 
supposedly literate and intelligent people 
believes in spooks and witches; that the 
number thirteen is unlucky w hereas num- 
bers three, seven and eleven are the re- 
verse; and untoward happenings always 
occur on Fridays; that glue is made of 
hoofs and horns; that meat-eating, in 
spite of all evidence is somehow bad and 
dangerous for the health; that rain is 
universal on Memorial Day; that squir- 
rels and muskrats can foretell cold weather 
and that the humble woodchuck can pre- 
determine a warm or cold February; that 
all negroes have melodious voices; that 
the poor are more honest than the rich; 
that thin people are great eaters and ex- 
cessively fat people are very small eaters; 
that butter is always pure and wholesome 
and margarine in some mysterious manner 
is deleterious to health. 

The critics of margarine, oddly enough, 
have nothing to say about the oils and 





*An abstract of an address by Dr. William 
D. Richardson at the convention of the Insti- 
tute of Margarine Manufacturers. 
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THE BLANTON COMPANY 


St. Louis, U. S. A. 
Manufacturers of 


MARGARINE 


Give Us Your Inquiries 


Selling Agencies at 
Pittsburgh 
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fats which go to make up the finished 
margarine. In their original state they 
are acknowledged to be pure and whole- 
some, refined to the highest degree, bland, 
palatable, entirely suitable for human con- 
sumption according to the most rigid 
governmental inspection. On this subject 
the opposing interests are silent or prac- 
tically so, but when these same oils are 
incorporated into palatable form as mar- 
garine and sold under government Super- 
vision, suitably labeled so that there is no 
possibility of deception. 

Then suddenly everything is trans- 
formed and the products in the eyes ot 
these enemies becomes anathema, some- 
thing to be propagandized against, legis- 
lated against, talked about and written 
about. 

This is little short of magic, that whole- 
some ingredients by mere mixing can lose 
their wholesomeness. The answer is not 
difficult to find. It is well known that a 
rival food industry is at the bottom of 
this prejudice, constantly seeking to keep 
it alive and augmented, constantly intro- 
ducing bills to make the manufacture and 
sale of margarine costly and difficult. In 
spite of all this activity the demand re- 
mains constant or increasing and I have 
no doubt will continue to do so. Never- 
theless, this Institute and the friends of 
margarine should face the facts of the 
origin of the prejudice against their prod- 
uct seriously and deal with it actively. 
The prejudice is entirely irrational and 
should be dissipated. 

ee 
BUTTER WRAPPERS EXHIBITED. 

Among the exhibits at the Cleveland 
Dairy Show held recently which were of 
interest to butter and margarine manufac- 
turers was that of C. Doering & Son, Inc., 
Chicago, II. 

Among the devices on display which 
attracted considerable attention were three 
wrapping machines recently brought out 
by the company. 

The No. 
smallest 


1 machine, it is claimed, is the 
machine constructed for 
wrapping butter and similar products. The 
machine is only 16 by 18 in. in size. 

The No. 2 Doering Printing Wrapper, 
another machine shown, contains a number 
of features of interest. It wraps %4, ™% and 
1 lb. packages and is built with: ’ special 
magazines which can be interchanged in 
about ten minutes. 

The No. 3 wrapping machine, also 
shown, is a foot lever machine which can 
be placed on and operated from a table 

Among the other machines displayed by 
this company was one large automatic 
printing machine, a standard large print- 
ing machine and a printing machine of 
smaller size, together with the steel and 
nickle silver parts of two tub cutters and 
various forms of prints. 


ever 
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Trade Large—Prices at New Lows— 
Operations Very Mixed—Crude Easier 
—Lard Weak—Cash Oil Trade Dull— 
November Consumption Small. 


Cotton oil futures on the New York 
Produce Exchange the past week con- 
tinued very active, but the market again 
sold into new lows for the month, and the 
May delivery at new lows for the season. 
At the low point, December was off 270 
points from the season’s high, January 
was off 255 points, March was off 230 
points and May was off 127 points. 

Operations the past week were on a very 
mixed scale, and the lower prices’ were 
largely the result of liquidation in Decem- 
ber on tenders and liquidation in January 
on fears of deliveries. Easiness in out- 
side commodity markets, such as cotton 
and corn and new lows in the lard mar- 
ket, had considerable influence, especially 
the latter. Oil continued to be influenced 
greatly by rather general reports of limited 
cash oil and compound trade. 

Commission and wire houses, however, 
were on both sides of the market, as were 
refiners’ brokers. The professional ele- 
ment pressed the decline for a time, but 
as a whole sentiment was less bearish 
around the inside figures of the break, and 
there was more of a tendency in evidence 
to look for some natural rallies. 

The news, however, was of a depressing 
character, with hedge pressure spasmodic 
and generally limited, but speculative ab- 
sorption was limited to the declines, al- 
though it continued on a_ surprisingly 
good scale. A fair proportion of the buy- 
ing again came from crude mills and ap- 
parently was against crude sales. 

The July delivery came on the board 
and quite a little of the trade immediately 
went into that month. It was noticeable 
that January longs were all ready trans- 
ierring their holdings to the later posi- 
tions, with the result that January went 
to 50 points under May. On the whole, 
individual operations counted for little. 
lhe quietness in cash trade, it was feared, 
was resulting in accumulation of supplies. 
This was borne out by some of the re 
ports from the south. 

Storage Space Filling Up. 
_ In some quarters it was said that storage 
facilities were filling up at New Orleans. 


It was noticeable that where crude mills 
sold crude again this week the demand 
was for immediate tank delivery, indicating 
that the mills were only disposing of oil 
for which storage room was lacking. 

In the southeast and Valley crude sold 
at 85¢c and in Texas at 8%c. While the 
volume that came out was not large, it 
was fair, and the offerings uncovered a 
limited demand from refiners who most of 
the time were inclined to lower their bids 
and back away from offerings. 

Very little was heard regarding seed 
prices the past week. As a matter of fact, 
the seed situation has very little bearing 
at this time, as the market is working en- 
tirely on a supply and demand basis. 
Supplies are plainly in sight but the de- 
mand is very problematical. 

In refining quarters it is feared that No- 
vember consumption will not run over 
200,000 to 225,000 bbls., compared with 
343,000 bbls. for that month last year. At 
the same time, it is predicted by some 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 1, 1927.—The 
market for both crude and refined oil has 
sagged daily on account of light-demand, 
increasing stocks and lower lard. The 
price undertone is a shade steadier pend- 
ing the cotton crop report on December 
8. If this is construed bullish it will doubt- 
less be offset a few days later by the 
November oil consumption report. Every- 
thing points to less than 250,000 barrels 
consumed, with further increased visible 
supply. Prime bleachable 9.60c loose, New 
Orleans; crude 8%c Valley, 8.50c Texas, 
with offerings and bids for small quanti- 
ties only. December tenders here were 
quickly stopped and transferred mostly to 
March and May. It now appears that 8- 
cent crude will probably be seen, as some 
consumers are switching from compound 
to pure lard. This should result in dis- 
es consumption of oil in Decem- 
er. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 1, 1927.—Crude 
cottonseed sold this week at 834c bid Val- 
ley. Forty-one per cent cottonseed meal 
is $39.50; loose cottonseed hulls, $6.00@ 
6.50, Memphis. Trading very light. 


leading trade factors that December con- 
sumption will be small, as it is felt that 
consumers will not stock up until after 
the inventory period and the turn of the 
new year. 

Lard Competition a Factor. 

Competition between lard and compound 
remains in favor of the former, and the 
lard situation is one of the outstanding 
depressing factors on oil. In some cash 
quarters it was said that even should No- 
vember consumption be as small as 210,000 
bbls., the consumption for the first four 
months will average 300,000 bbls. This 
is pretty good, and in fact heavy if main- 
tained for the balance of the season. 

However, there are few if any that look 
for any such average monthly consumption 
for the entire season. Some expect that 
the December distribution will fall off 
sufficiently to bring the first five months 
consumption down pretty close to the 
same as the first five months last season. 

The market unquestionably has had a 
big decline and a good many of the weak- 
er longs have liquidated. However, the 
open interest in the market is believed to 
be the largest since cotton oil was closed 
down during thé war. This, it is felt, will 
make for sharp and irregular fluctuations 
at times, but some shrewd observers con- 
tend that if the longs sit with their con- 
tracts throughout the winter, much higher 
prices will be witnessed for cotton oil 
next summer. 

Deliveries on December contracts the 
first few days were 3,300 bbls. The oil 
was stopped by local handlers and re- 
finers, and it appears as though there is 
still an open interest of 4,000 to 5,000 
bbls. which must either deliver the oil or 
cover in the market. As a result, strong 
factors contend that the possibilities are 
that December will sell over January be- 
fore the month expires. 

COTTONSEED OIL—Market transac- 
tions: 

Friday, November 25, 1927. 
Range— —Closing— 
Sales. High. Low. Bid. Asked. 





ee <. SOMA ics 
[Pen ent were urea SR) 
|) eee seer 4400 1020 1014 1017 a .... 
RR Moe one 1400 1050 1046 1048 a .... 
SL See a ele NUE 4 eb Oa: NO 
Mar... . 5200 1074 1070 1071 a.... 
PMS OU Ges ce sea ee ce A ee Oe 
LE eg Seer 10200 1095 1090 1092 a .... 
Sere 100 1100 1100 1104 a 1107 

Total Sales, including switches, 21,300 


bbls. P. Crude S. E. 87%@9. 








ASPEGREN & CO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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The large dealer, the small 
dealer, EVERY dealer, must 
have the best to compete suc- 
cessfully in the trade of today 


The Crusher—The Refiner—The 
Investor—The Manufacturer— 


Every element of the cottonseed oil 
trade can and does use the NEW 
ORLEANS COTTON OIL MARKET 
to advantage. The contract is as 
nearly perfect as it is possible to 
make it; it is protected by the Clear- 
ing House of the New Orleans Cot- 
ton Exchange, deliveries are guaran- 
teed as to weight, grade and quality 
at time of delivery by an indemnity 
bond, and storage facilities and trans- 
it privileges make New Orleans the 
ideal center for a cotton oil market. 


Always Use YOUR Cotton Oil Market! 





The New Orleans Refined Cottonseed 
Gil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 











Saturday, November 26, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BOE cinpiacee waealicer coed 1010:.a.... 
schon - es-- 1010 a 1020 
BR eee cece ; 4300 1015 1012 1013 a .... 
DR epoca sg 2000 1047 1042 1046 a 1047 
DE ‘cdowecwks Choe ues ee 1050 a 1065 
SEOES Sire ncwoe 5200 1070 1066 1067 a 

Sey fee ee anes ays 1070 a 1085 
ee ae 4400 1088 1086 1088 a .... 
PRE ascanscoe 100 1102 1102 1101 a 1115 


Total Sales, including switches, 17,000 
bbls. P. Crude S. E. 83%4@9. 
Monday, November 28, 1927. 


—Range— —Closing— 
Sales. High. ow. Bid. Asked. 


SOE usssecedacwabe tases coos 1000 a 1001 
ROE. oe scow ab 7700 1011 1000 1002 a 1010 
P< Bio kin Se 3906 1040 1025 1035 a.... 
i Pe PE ey epee 1040 a 1052 
BERS ivces san 13200 1059 1050 1056 a .... 
FE sn uia's wd Pec eae Gick 1062 a 1075 
ON ee 14500 1083 1069 1077 a 1079 
jane 06 $5540 Ceaee Rabe Sees 1090 a 1094 
i ere 4400 1100 1090 1100 a 1098 

Total Sales, including switches, 43,700 


bbls. P. Crude S. E. 85% Bid. 


Tuesday, November 29, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


MOE: 6. Gino so! Nese eabheeee 1000 a 1025 
TPG. eseva deus 500 1001 1000 1000 a 1010 
NE ae 4400 1031 1021 1030 a 1031 
| SS She eee 1035 a 1045 
aS: 5900 1055 1047 1053 a 1054 
DM S86 ovis das bode cua OEE a 1070 
MR Loss sings 7000 1076 1068 1074 : esis 
SOND: ni.nrsd bo ea Sip wh ke are 1085 a 1090 
Saas pe ta 2900 1098 1090 1090 a 1092 


Total Sales, including switches, 20,700 


bbls. P. Crude S. E. 85% Sales & Bid. 










THE EDWARD FLASH CO. 
29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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Wednesday, Moree 30, 1927. 


—Range— —Closing— 
Sales. High. "Lew. Bid. Asked. 


SOE an estewen? bubEN aR oe Chews 1000 a 
ee) Sees Se See nar Ie. 1000 a 1020 
BR oi caca ee 2400 1030 1020 1023 a .... 
BED, Ac ch seeecs 100 1038 1038 1028 a 1045 
MEME i bascass 8700 1053 1045 1050 a 1052 
OE SOR ere eT 1055 a 1070 
DOS a use ons 3800 1073 1066 ae as. 
DORE uid ass eos ae Re Ow oe TR ee a 1087 
OT. ooavanss 5300 1091 1085 1090 Basse 


Total Sales, including switches, 20,300 
bbls. P. Crude S. E. 85% Sales. 


Thursday, December 1, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


OE 2 S.s cca cece viet aeee fees 1005 % -..'s 
1 ES Ae ee St 1015 a 1025 
BME Gs aes epae kee ca 1030 1024 1028 a .... 
_ See SOE ty ee 1030 a 1050 
BOBS, 35. eescee estes 1060 1052 1059 a .... 
BO civ cDeeceeres 1077, 1076 1076 a .... 
| OS PTEO PEE Pere 1082 1074 1082 a .... 
ee ey 1093 1093 1093 a .... 
De ciget's sacx okie 1101 1093 1100 a 1101 








SEE PAGE 35 FOR LATER MARKETS. 








COCOANUT OIL—The position of the 
market was easier as the result of limited 
demand and weakness in tallow. Buyers’ 
ideas were about %c under quoted prices. 
At New York, tanks were quoted at 83c, 
but this level could have been shaded on 
firm bids. At the Pacific coast, tanks 
were quoted at 8%c. 

SOYA BEAN OIL—Demand was very 
quiet, but offerings were steadily held. 
At New York, barrels were quoted at 


12%c. At the Pacific coast, tanks were 
quoted at 93c. 

PALM OIL—While the position of the 
market was firm, trade was rather slow, 
with demand temporarily shut off owing to 
weakness in tallow and other competing 
directions. At New York, spot Nigre was 
quoted at 7@7%c; shipment November- 
January, 74%@7%4c; spot lagos, 8c; ship- 
ment, December-February 7.85@8c. 

PALM KERNEL OIL—Demand was 
quiet with consumers influenced by a 
weaker cocoanut oil market but offerings 
of palm oil were not pressing and prices 
were steadily held. At New York tanks 
+ quoted at 8.90c and drums quoted at 

Ac. 
CORN OIL—Demand was quiet and 
the market was easier being influenced by 
cotton oil, with corn oil f.o.b. mills quoted 
at 9c nominal. 

OLIVE OIL FOOTS—Demand was 
small, but the market was steady as offer- 
ings were not pressing. Old crop foots 
at New York were quoted at 10c; zew 
crop, December-January, at 834c; March 
forward, 83c. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTONSEED OIL—Demand for 
store oil at New York, as well as from 
refiners, was small again the past week, 
and 3,300 bbls. of the store stocks were 
delivered on December contracts. South- 
east and Valley crude sold at 854c; Texas, 
8%4c, with those figures bid. 





IvorypaLz, Ox10 
Port Ivory, N. Y. 
Kansas ‘a Kax. 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


DROP LIGHTERAGE CHARGE. 


The Eastern Steamship Lines, Inc., has 
abandoned its proposal to refuse free 
lighterage in New York harbor to cotton- 
seed or other vegetable oils originating in 
southeastern territory, and the Interstate 
Commerce Commission consequently has 
discontinued its inquiry into the proposal 
in Docket I. & S. No. 2960. 

The ship line declared that on ship- 
ments of vegetable oils from the south 
turned over to it at Norfolk, Va., for ship- 
ment to New York, its division of the 
through rate is only 14 cents per 100 


pounds, out of which must come 7 cents 


for lighterage in New York Harbor and 
3 cents for handling in Norfolk, leaving 
only 4 cents for the line haul. 

By schedules filed to become effective 
Aug. 6, 1927, it proposed to discontinue 
giving free lighterage to this traffic, where- 
upon the I. C. C. suspended the schedules 
upon protest of the Portsmouth Cotton 
Oil Refining Co. 

Before the case came to a hearing it was 
proposed that it be combined with Docket 
No. 17,000, rate structure investigation, 
part 8, cottonseed and related articles, but 
meantime the ship line announced that it 
would continue to absorb the lighterage 
for the present. 


ee 


COTTONSEED FIRMS MERGE. 

Articles of incorporation have been 
granted to the Pacific Cottonseed Prod- 
ucts Company of San Diego. The new 
corporation is capitalized at $7,500,000 and 
has been given permission to purchase 
three companies located in the headquar- 
ters city and in Los Angeles and Phoenix, 
already engaged in the producing, refining 
and marketing of cottonseed products. 

In effect, the new corporation is a 
merger of the San Diego Oil Products 
Corporation, the Cottonseed Oil Co., Los 
Angeles, and the Pacific Cottonseed Oil 
Co., Phoenix. San Diego factors look up- 
on this consolidation as a decisive step 
toward making their city the headquarters 
of the cottonseed products industry of the 
southwest. Substantially the same group 
of people formerly owned all three com- 
panies through interlocking stock owner- 
ship. 

Directors of the company as listed in 


the articles of rig “Baar ares CA 
Webb, F. M. White, H. E. Anthony, Jack 
C; Thompson, Frank Lynch, C. H. Ben- 
cini, L. G. Galland, R. D. Spicer, Ralph E. 
Jenney, Gordon Gray and Leroy A. 


Wright. 
oo 
COTTON OIL EXPORTS. 


Exports of cottonseed oil from New 
York, Nov. 1, 1927, to Nov. 30, 1927, none, 












White Clover —_ ou 
Marigold Cooking Oil 

Jersey Butter Oil 
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THE WEEK’S CLOSING MARKETS 

has 

free 

ton- FRIDAY’S CLOSINGS. KINDS OF LIVESTOCK KILLED. 

g in Provisions. Classification of livestock slaughtered in 
state Hog products rallied sharply with large the United States during September, 1927, 

has deliveries readily absorbed. The hog run with comparisons for 1926, based on re- 

Osa’ was lighter. Buying was chiefly by houses Seal pet tng = packers = —— 

with foreign connections. Shorts covered . of isi chit waa » Fede 1 
hi and an improvement in export lard demand paid neti of tors next 4 ae ws U S De 
hip- Se Bags inspection is reported by the U. S. De- 
uth was reported. Chicago stocks are re- partment of Agriculture as follows: 

; ported to have decreased 7,000,000 pounds 
hip- Cattle Swine Sheep and 

the last half of November. lambs 
the Cottonseed Oil. go es i ; 

100 Cotton oil rallied on commission house ae @ ¢& FI Be e 
ents and professional buying and with higher § s 3% E g && 3 
7 crude, lard, cotton, and grains strength a Si a8 &@ & GB a 

. , ’ , > 
vin : 1926. Pet. Pct. Pet. Pct. Pct. Pct. Pet. Pet. 

. and more bullishness on the part of the  j,nuary ..41.92 54.83 3.25 54.2 45.29 0.89 88.36 11.64 

ring element. Southeast valley crude sold february "145.91 51.00 3.09 54.24 45.27 .49 93.47 6.53 

i i i i] March °...47.77 49.17 3.06 52.32 47.14 .54 95.23 4.77 
ii: at 834c. we a — 9c. Cash oil erm -:-S518 48:01 291 6108 48:13 170 82.00 8.00 
nue and compound trade is slow. — : May .....53.52 42.38 4.10 48.90 50.24 .86 81.07 18.93 

Quotations on cottonseed oil at Friday June .....51.39 43.90 4.71 43.52 55.67 .81 87.96 12.04 
cre~ : . duly .....51.78 44.76 3.46 35.87 63.31 .82 91.69 8.31 

noon were: December, $10.20@10.45; 
ules August ..51.39 45.19 3.42 35.37 63.88 .75 92.31 7.69 

‘ January, $10.44; February, $10.45@10.65; September 41.31 49.13 3.56 38.84 00.26 90 88-809 1.11 
: : . Oc 99 3. i 62. i a 

on March, $10.71@10.73; April, $10.75@10.90; November "38.04 50.00 2.96 50.31 49.24 .45 90.51 9.49 

' May, $10.93; June, $11.03@11.07; July, December 44.53 52.42 3.05 54.31 45.21 .48 91.54 8.46 
was $11.10@11.20. Average 46.88 49.73 3.39 47.78 51.58 .64 90.38 9.62 
ket Tallow. 1927 
ion, January ..45.04 51.51 3.45 56.31 43.29 .40 94.32 5.68 

2 Tallow, extra, 8c. February  .49.55 47.49 2.96 55.88 44.18 .44 93.81 6.19 
but Steari March -...50.15 46.01 3.84 55.47 44.09 .44 88.25 11.75 
t it earine, April ....50.39 46.07 3.54 52.96 46.39 .65 89.02 10.98 
age Stearine, 10c May .....57.21 39.09 3.70 50.43 48.99 .58 89.15 10.85 

8 j F June .....51.65 44.29 4.06 46.87 52.39 .74 89.41 10.59 

amu ai RUBE IP ER ES EES Se 
August .. : f cae y .! 

FRIDAY’S GENERAL MARKETS. September 49.57 47.37 3.06 38.04 61.18 78 90.52 9.48 

New York, Dec. 2, 1927.—Spot lard at eae 
oi New York: lange western, $12.50@12.60; HULL OIL MARKET. 

middle western, $12.35@12.45; city, 12c; 

: ’ oy ri 
od- refined continent, 13c; South American, Hull, England, Nov. 25, 1927—(By Ca 
lew $14.00; Brazil kegs, $15.00; compound, ble)—Refined cottonseed oil 40s 3d, crude 
and $13.00. cottonseed oil 37s 3d. 
ase 
ar- 
es WHOLESALE DRESSED MEAT PRICES. 
ee Wholesale prices. of Western dressed meats were quoted by the U. S. Bureau ry 
Ing A Itural E Chi 

gricultural Economics at Chicago and three Eastern markets on Thursday, Dec. 1, 

1927, as follows: 

a 

Fresh Bee’ CHICAGO. B : YORK. PHILA. 
cts STEERS ‘(Hvy. Wt. 700 Ibs. up): see — 

Choice 04$22.50@24.50 $24.00@25.50  $28.50@26.00  $25.00@27.00 
,0S sees 4 eoceee 19.50@22.50 21.50@24.00 19.00@23.50 20.00@24.00) 
Oil STEERS (Lt. & Med. Wt., 700 Ibs. down) : 

SSSR aes ies Set ae iY... ee 23.50@26.00 25.00@27.00 
1p- BN 5 ic CAAN NSE vob snacdesadewn sseccscscee ATNOUREDO 20.00@21.50 19.00@23.50  20.00@24.00 
6 STEERS (All Weights) : 

Pp NGL Socias cesses a soo ddeneessadeeups ano, TOOIT- NO 18.00@20.00 15.50@19.00 16.00@20.00 
ers Scenes Lie gdsbedganeens iavccheateetavcsus > Si MOGRISCOO 17.00@18.00  14.50@16.00 _......... 
+h COWS: 

e Good 14.00@15.50 15.50@16.50  14.50@17.00 = 16.00@17.00 
up > 12.50@14.00 14.50@15.50  13.00@15.00  14.00@15.50 

11.00@12.50 13.50@14.50  12.00@13.00  12.00@13.50 
m- 
er- SE OMEN os ake dies 22.00@24.00 21.00@22.00 
17.00@19.00 16.00@18.00 19.00@22.00 19.00@21.00 
: 15.00@17.00 15.00@16.00 16.00@19.00 16.00@18.00 
in tee . 13.00@15.00 14.00@15.00 14.00@16.00 Pedeswot pes 
A CALF. CARCASSES (2): 

: RY GSE a i et REAR? Ee As 15.00@17.00 — 16.00@17.00 
ck See re ists ids sa kwaids es auebu nk tilts. 13.00@14.00 14.00@15.00 14.00@16.00  15.00@16.00 
ne RIN Ss cvaa occ sane ss “ITT 11:00@13.00 12.00@14.00 18.00@15.00  —-:13.00@15.00 
E __ ates Sadowaues sed occ sven ce AQIOUERELOO 11.00@12.00 12.00@13.00 eee Tas 
Ps Fresh Lamb and Mutton: 

. LAMB (30-42 Ibs.): 

MMOD ina Sascbha suisse cn ccse a acids sxungn cts: SO0IE00 25.00@26.00 28.00@26.00  —_:26.00@ 27.00 

23.00@25.00 24.00@25.00 22.00@25.00 25.00@26.00 
. 21,00@25.00 22.00@24.00 22.00@25.00 23.00@25.00 
sa ; 20.00@24.00 21.00@23.00  21.00@24.00  — 20.00@ 23.00 
WwW LAMB (Al its): 

Medium pities 2 iA Bere Me a cevevees 20,00@23.00 20.00@22.00  — 20,00@ 23.00 —-20.00@ 28.00 

1e, ie co ek emecann eae pean A P| 19.00@20.00 ID.OUGETE00 i Niacucues ’ 
MUTTON (Ewes): 

Good vicina cesses 12,00@14.00 12.00@14.00  11.00@14.00 —18.00@14.00 

Router Tian 10.00@12.00 10.00@12.00 9.00@11.00 — 11.00@12.00 

NN caddie Sdeaess 6a $e Ee a 9.00@10.00 8.00@10.00 10.00@11.00 

Fresh Pork Cuts: 

LOINS: 
8-10 Ib. ay. 18.00@20.00 18.00@20.00  18.00@22.00 —-17.00@20.00 
10-12 Ib. av. 17.00@19.00 18.00@20.00  18.00@21.00  —17.00@20.00 
12-15 Ib. av. : 16.00@18.00 17.00@19.00 — 17.00@19.00 16.00@18.00 
15-18 Ib. av. 14.00@16.00 16.00@18.00  16.00@18.00 — 16.00@17.00 
18-22 Ib. av. 13.00@15.00 15.00@17.00 15.00@17.00  15.00@16.00 
SHOULDERS 

©. See—Shtened...1.-....-.- Reis Yes .. 12.00@14.00 ei See “ 12.50@15.00  — 18.50@16.00 
PICNICS: 

MN SUS gf Vicon cocedbeveiesens . @P eRe end - 15.00@16.00 18.00@16.00 —_18.00@15.00 

S8 Th. av.c..i5...- Sevag tous bens \acanad. awa totais 14.50@15.50  12.50@14.00  —13.00@15.00 
MUPTER:. Tot Styl... occ cccckc cs cess ctice S400QRT00 | vevesccces 17.00@19.00 — 16.00@19.00 

SPARE RIBS: Half Sheets.............c00+. 12.00@15.00 9 .eeseeeee : Sepa crear hah aeeien “ota 

TRIMMINGS: 

Regular ..... 8.00@10.00 Hane ead acs sis ea eieees ie ee a 





18.00@15.00 eee re Ot Ree eee ecnate Gunacesape 
iieiieihinepiemeneces 
(1) Includes ‘‘skin on’’ at New York and Chicago. (2) Includes sides at Boston and Philadelphia. 


RECEIPTS AT CENTERS 


SATURDAY, NOV. 26, 1927. 
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Cattle. Hogs. Sheep. 
Chicago ...... devaace sobneee P 500 4,000 2,000 
Err 350 500 eco 
Omaha ..... Sdelkieeene a 100 3,500 
Be. TOUEM covcccivccctcceces 500 3,000 coos 
We, I cs cdivviaceseudss 450 4,000 500 
DOME SET cic ccsteecceasesave 250 2,000 @ces 
Er BU <evdcocce eccccccsoe 1,608 1,500 300 
Oklahoma City 500 300 cece 
Fort Worth 650 450 oae 
Milwaukee sees 100 cove 
Denver ...... 650 100 1,600 
Louisville 100 300 ecee 
Wichita 900 200 
Indianapolis 3,000 200 
Pittsburgh . 1,000 100 
Cincinnati 2,600 100 
Buffalo .... 600 300 
Cleveland .... 400 cove 
Nashville, 200 
Toronto ....... eee 
MONDAY, NOV. 28, 1927. 
Cattle. Hogs. Sheep. 
seeee 19,000 46,000 20,000 
- 19,000 7,000 8,000 
- 12,000 9,000 6,000 
5,500 12,500 2,500 
. 3,000 2,500 3,000 
Sioux City . 7,500 6,000 5,000 
See - 11,000 19,000 6,500 
Oklahoma City 1,000 600 cece 
Fort Worth .... - 9,000 1,000 1,200 
Milwaukee ......... coe 300 500 100 
PRUNE nv eceedes céncadeeéee 13,000 2,000 38,000 
RATED 6 cbussdcegccestoce ¥ 1,300 100 
WEED cdeavenaeae navdnnee 4,000 2,600 900 
Indianapolis ..........eeee0: 7,500 600 
WOES cdedcceesadeccces 700 4,000 3,500 
Cine ienetl eccoccccvececs see 1,800 5,000 300 
EE Sa cucescndidudvecs +++. 2,600 14,500 11,000 
NN i 54 6 ite on eh autos ee 5,000 4,500 
Nashville, Tenn. ..........+. 400 1,000 100 
MONE = ecceWecdecccesteses 2,800 3,000 2,000 
TUESDAY, NOV. 29, 1927. 
Cattle. Hogs. Sheep. 
RSS de re er 13,000 55,000 12,000 
MOS CEE ccncescutesves -- 12,000 10,000 5,000 
CE. se adacescudsenedoeteae 7,000 9,000 16,000 
| a re rey r ++. 6,000 17,500 3,000 
CS ee +. 2,800 7,000 5,000 
SE Scan bivaccssczes 2,500 5,500 6,000 
Be: PD dénchcacupaseenee ee 2,700 12,000 2,000 
Oklahoma City ..........++. 1,000 800 cece 
A Pee 3,600 800 600 
POMOOMIID sc cevtcccccecceess 100 4,000 300 
WEE Cha Stkpkcnstucdusecea 6 - 1,800 1,500 1,200 
Louisville .......... Soc eeee ° 1 700 200 
Wichita ...... serskeesenchae, ae 2,000 500 
PED Vo vciccacunececséde ,600 12,000 1,200 
EUR dccrcdnegeshaweess 500 200 
CIES oc backoucsetsccce 400 5,900 500 
eee 100 500 200 
Cleveland ...... 200 2,000 2,500 
Nashville, Tenn. 100 400 100 
DUNONGO civvenececdesad 500 300 500 
WEDNESDAY, ‘Nov. 30, 1927. 
Cattle. Hogs. Sheep. 
Chicago ...... -»- 11,000 27,000 18,000 
Kansas City .. - 6,000 9,000 8,000 
Omaha ..... 6,000 9,000 11,000 
St. Louis 3,500 14,000 2,000 
St. Joseph 2,000 8,000 6,000 
Sioux City . 3,500 7,000 7,500 
St. Paul 4,000 28,000 4,500 
Oklahoma City 800 600 ecee 
Fort Worth .... 7,000 500 500 
Milwaukee ........ arr --- 1,000 3,500 300 
DORE «0 hhccedivccecckacecs 2,000 1,400 2,000 
EME uo heniscerdecuvedes 100 600 ae 
WEEE sc cccccccccvcccesece 2,300 800 
Indianapolis — Ceeevceseceesecs 1,100 9,000 600 
Pittsburgh ....... cscecesesee 3,100 600 
CONES dnccwevecesstceves 800 4,000 300 
WE «cc cbcdbvalc’ cecescues 100 2,400 600 
Cleveland ........sse0. Seecee 200 3,500 1,500 
Nashville, Tenn. ...... eevee 100 300 eves 
DOME aes che Cbabeteckcceee 800 800 800 
THURSDAY, DEC. 1, 1927. 
Cattle. Hogs. Sheep. 
CHICKS ..ccccciices ignsuvee cs ay - 50,000 23,000 
Wamens CG. vic cvctiioctacese 6,000 2,000 
WAS in heer cendadencsestese F000 6,500 13,000 
St. Tati: esses. a eet - 2,000 12,500 1,500 
ee ES ero 1,800 5,500 4,000 
CG GE vats cn ccueces -- 2,500 5,500 2,500 
Oe OR ccc cdvtwadanewseces 4, 18,000 3,000 
Oklahoma CURE: wesccccncsees 2,400 700 cece 
WEEE WENN  cacusdcaccsesces 4,500 500 500 
Milwaukee ...cccccccccccses 1,000 4,000 300 
EE seb cicncducedecsccuce 1,900 1,800 2,200 
EOUGTUNG > ce vicccnceccvanssece 200 700 300 
i eee écginceteoe 700 1,900 400 
WGEMMIOREE 6c cvasceacaee oe 600 5,000 200 
DRC. basis CE Sees éddws 100 4,500 1,000 
CORSIERETL .. cc iccccvcesccesece 600 3,500 600 
DEE satuccccccrecssienases 200 2,000 600 
CNS. ea cecadedavesaet 200 2,500 1,400 
Nashville, Tenn. <2 .<0 scasicas 200 600 300 
TOR sho. hid cgisa diese. 400 300 200 
FRIDAY, DEC. 2, 1927. 
Cattle. Hogs. Sheep. 
Chicago ...... einiivetis Sones 4,000 24,000 6,000 
Kansas City - 1,200 2,500 300 
Omaha . 2,000 6,500 
St. Louis 1,000 11,000 
St. Joseph . 500 3,500 
Sioux City ..... - 1,500 3,000 
ee ree 1,600 14,000 
Oklahoma ‘City 800 
Fort Worth .... 700 
Milwaukee .. 1,000 
Denver ...... 900 
Wichita 1,800 
Indianapolis . 8,000 
Pittsburgh .. 3,000 
Cincinnati ..... 5,700 
BUMGIG ncccccccncccccccccsces 100 9,900 
GROVEIREE cc cccccccccccccsecee = SOU 1,200 








CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, Dec. 1, 1927. 

CATTLE—AIll grades killing steers un- 
evenly and sharply higher than week ago; 
upturns ranged from 25c@$1.00, inbetween 
grades with weight showing most advance; 
fat cows and heifers 25@50c up, spots 
cutters strong, bulls 25@50c higher; 
vealers steady. 

Extreme top fed steers $19.00, highest 
of the year, within 25c of high mark of 
1920; best yearlings $18.25; weighty steers 
commanded substantial premium over 
comparable grade yearlings, latter class 
scored healthy advance, however; general 
trade very active, common medium and 
choice steers at new high point for year; 
good grades as high as any time this 
season. Short feds predominated, bulk 
$12.50@15.50; liberal supply grassers and 
warmed up steers $10.00@12.00. Mixed 
yearlings up to $17.50, most short fed 
yearlings, including heifer yearlings, $12.00 
@14.00. 

Bulk fat cows $6.50@8.50; heifers $8.50 
@11.00; cutters $5.15@5.75; heavy sausage 
bulls reached $8.00; vealers closed at $12.50 
@13.50 to big packers. 

In spite of the fact that total receipts 
for the week approximate 10,000 more than 
the previous week to date, the general 
market upturn of 25@75c was accom- 
plished on an active trade basis. Low 
grade killers were found acceptable as 
substitutes for western rangers and were 
clearly included in the advance. Competi- 
tion from feeder buyers further stimulated 
the market on all kinds selling from $12.00 
down. Light weight yearlings proved to 
be the only exception in the general mar- 
ket scramble to fill orders. 

HOGS—Receipts liberal after Monday; 
better grade hogs 130 lbs. up and packing 
sows 25@35c lower than last Wednesday 
or 40@50c lower than high time Monday 
of calendar week; pigs around 25c higher 
for week; late top $9.10, practical top 
$9.00; bulk desirable 210 to 300 Ibs. $8.60@ 
9.00; 160 to 200 Ibs. $8.10@8.65; 130 to 160 
Ibs. $7.50@8.25; pigs $7.25@7.75; packing 
sows $7.50@7.85, lightweights up to $8.10. 
SH EEP—An advance to $14.50, the new 
high on fat lambs since August 18, at- 
tracted liberal runs which served to erase 
the upturn as the week closed, fat lambs 
looking strong on Wednesday to Thurs- 
day comparison or 15@25c below the high 
time Tuesday. Buyers discriminated more 
against weight and choice handyweight 
lambs which are becoming even scarcer 
than recently got the most dependable ac- 
tion on both local and shipping account. 

Sheep show little price change. Choice 
fed lambs reached $14.50, with the best 
natives at $14.35; bulk of wooled lambs 
going - at $13.75@14.25. Heavies late 
cleared at $13.25@13.75, with clipped lambs 


more; 
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LIVE STOCK MARKETS 


at $11.50@12.40; wooled culls cashing at 
$10.50@11.00 mostly. Fat ewes bulked at 
$6.00@6.75 with yearling wethers at $10.25 
@11.50, depending on quality and weight. 
eee Nem 
KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Dec. 1, 1927. 

CATTLE—The week’s trade in_ beef 
steers ruled very uneven. Desirable grades 
of fed steers scaling 1,200 lbs. and above 
were very scarce and closing levels are 
strong to 25c higher with weighty offer- 
ings showing most of the advance. Other 
classes of beef steers ruled dull and are 
unevenly 15@40c lower with good light 
weight steers off most. Best heavy steers 
scored $16.25 for the week’s top while 
desirable yearlings went at $15.40. 

Bulk of the fed steers and yearlings 





PROVISIONER 


December 3, 1927. 





cashed from $11.50@15.25 while common 
to medium grassers went from $8.25@9.50, 
She-stock and bulls held at fully steady 
rates and vealers were unchanged with the 
closing top at $13.50. 
HOGS—Considerable unevenness fea- 
tured the trade in hogs and closing levels 
are around 25c lower than last Wednesday 
on all grades and weights. The market 
ruled higher on final days last week and 
the opening session this week but since 
that time the trend has been toward lower 
levels. Choice medium weight butchers 
sold up to $9.15 on Monday’s market but 
at the close comparable grades cashed at 
$8.60. Packing grades closed at around 50c 
lower rates. 
SHEEP—Closing prices on fat lambs 


are 15@25c under last Wednesday with 


Thursday’s levels at the low point for the 
week. Desirable fed westerns sold up to 
$13.80 on Monday for the week’s top and 
the bulk of the arrivals brought from 
$13.35@13.75. A few clipped lambs sold 
late in the week at $11.60. Mature sheep 
sold at strong to 25c higher prices with 
best fat ewes at $6.60. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices 
of Agricultural Economics, U. S 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 





Hvy. wt. (250-350 lbs.) med-ch.......$ 8.75@ 9.10 
Med. wt. (200-250 Ibs.). med-ch....... 8.50@ 9.10 
Lt. wt. (160-200 lbs. jeececcces 00@ 8.75 
Lt. It. (130-160 lbs.), cum-cn........ . Tzow 8.50 
Packing sows, smooth and rough..... . @ 8.10 
Sightr. pigs (130 lbs. down), med-ch.. 6.75@ 7.75 
Av. cost and wt., Wed. (pigs excluded) 8.48-216 Ib. 
Slaughter Cattle and Calves: 
ss: ome LBS. UP): 
OO ee Se eae 14.50@18.75 
Hs sy (1,300. 1,500 LBS.): 
CONSE occ ccc csccc come Sb Seeseccccce + 18.00@18.75 
ee ee ee Sree - 14.00@18.00 
STEPRS (1,100-1.300 LBS.): 
GREED cnc cccvccccasceebapeeeccecces 17.75@ 18.75 
BUNT. <n pb04.9s000cc¥ enna N on nieces 13.75@17.75 
—— (950-1,100 LBS.): 
pedvesoep en hep heeens cob See -- 17.50@18.50 
pccebusecevché pe $besescncanccs JRL 


STEERS (800 LBS. UP): 
Medium 10.00@14.00 


7.75@ 10.00 





mmon 
STEERS (FED CALVES AND YEAR- 
LINGS 750-950 LBS.): 


Choice 16.25@17.25 

Good 12.00@ 16.25 
HEIFERS (850 LBS. DOWN 

Choice ee. 13.75@14.50 





SEED coeccdssdonececése secsececcee 11.75@14.00 

TE .ob3s6shkcbeakbaneoe cscccesccce @.200DlaED 

Ro sk cua-a5 See SAOn Soba sae eene 8.25@10.50 
COWS: 

 abbuteiweeibt4bo44es0ennb bee 10.00@ 11.00 

PE 55 Gos Spt Saae theses és pa kbeue 8.00@ 10.00 


6.00@ 8.00 
5.10@ 6.00 


Beef i 5h aeuNn lh oan stron webs 8.00@ 9.25 

EG Sab bd cebce 6500s camcaune’s 6.25@ 8.00 
CALVES (500 LBS. DOWN): 

0 eee rer ae ee 7.004 7 00 


PN. dudhdnssiuccnscuaceese 


os 


50@ 7.00 


ra, cece 

Medium ... 
Cull-common — 
Slaughter Sheep and Lambs: 


13.25@ 15.00 
2.50@ 13.25 
-00@ 12.50 





Lambs (84 lbs. down) good-choice.... 13.50014.35 
Lambs (92 Ibs. down) medium........ 12.254 13.50 
Lambs (all weights) cull-common..... 10.25@ 12.35 
Yearling wethers (110 Ibs. down) 
SNEED onc cccuntctnencecesee 10.25@ 12.25 


Ewes (120 lbs. down) medium- choice. 5.00@ 7.00 
Ewes (120-150 lbs.) medium- choice.... 4.00@ 6.75 
Ewes (all weights) cull-common...... 1.75@ 5.00 


CHICAGO. E, ST. LOUIS. 


at five leading Western markets on Thursday, 
Dec. 1, 1927, as reported to — NATIONAL 


PROVISIONER by leased wire of the Bureau 
. Department of Agriculture: 
OMAHA. KANSASCITY. ST. PAUL. 


$ 8.50@ 9.00 $ 8.00@ 8.75 $ 8.15@ 8.60 $ 8.30@ 8. 
8.70@ 9.00 8.25@ 8.75 8.25@ 8.60 é 8 
8.35@ 8.90 7.85@ 8.50 7.85@ 8.50 : 8 
7.50@ 8.50 7.50@ 8.15 7.50@ 8,25 7.50@ 8, 
7.35@ 8.00 7.00@ 7.75 6.50@ 7.75 8 
7.00@ 8.00 7.75@ 8.50 ) 7 
8.90-202 Ib. &.33-240 Ib. 


8.30-257 Ib. 


Pe Tet 13.75@17.75 oocesecces 


14,00@17.75 


17.00@17.75 
14.00@17.00 


16.50@17.75 
13.50@ 16.50 


16.50@17.75 
13.50@16.75 


15.25@17.50 
12.25@15,25 


17.00@17. 4 
13.75@17.0 


15.00@17.50 


16.50@17.75 = 1¢€ 
1 2.25@15.00 


25@17.75 
13.25@16.50 6. 


6. 
2.65@16.50 
16.75@17.75 
13.25@16.75 


14.50@17.25 


16.25@17.75  16.00@17.50 
12 11.25@14.50 


13.00@ 16.25 2.00@ 16.25 


9.25@13.75 9. 25@ 13.50 
H0@ 9.25 7.00@ 9.25 


8.85@13.00 
6.75@ 9.00 


8.25@12.25 
6.25@ 8.25 


“1 


16.00@17.00 
13.00@ 16.00 


15.00@17.00 


15.00@17.00 
11.50@15.00 1 


( 13.50@16.50 
50@15.50 


5. 
1. 11.00@13.50 
14.25@15.00 
12.00@ 14.25 

6.75@12.00 


13.25@14.75 
10.50@13.25 
6.50@ 10.50 


13.25@15 00 


11.75@14.50 
9.00@11.75 
6.25@ 9.00 





11.25@ 14.00 
9.25@12.50 
7.75@ 9.25 


11.00@14.00 
9.00@12.25 
7.00@ 9.50 


10.50@13.00 
8.75@ 10.50 
6.50@ 8.75 


11.25@13.75 
8.85@ 13.00 
6.75@ 9.50 


e ~~) 
9.50@10.25 9.25@ 10.50 8.85@ 9.75 8.75@10.25 
8.00@ 9.50 7.50@ 9.25 7.25@ 8.85 7.25@ 8. 75 
6.25@ 8.00 6.25@ 7.50 6.00@ 7.25 6. 00@ 7.25 
4.65@ 6.25 5.00@ 6.25 4.85@ 6.00 4.75@ 6.00 
7.25@ 8.00 7.25@ 8.00 7.00@ 7.75 6.90@ 7.75 
5.50@ 7.25 5.254 7.25 5.50@ 7.00 5.50@ 7.15 


7.00@ 10.00 
5.00@ 7.00 


6.50@ 9.00 
5.00@ 6.50 


7.00@ 10.50 
5.50@ 7.00 


8.00@11.00 
5.50@ 8.00 
15.2500 15.50 11.50@ 13.00 


11.00@13.50 9.00@12.00 


11.50@ 15.25 9.50@ 11.50 8.00@11.00 6.50@ 9.00 
5.50@ 11.50 5.50@ 9.50 5.50@ 8.00 5.00@ 6.50 
13.25414.00  12.75@13.50 12.50@18.50 12.50@13.75 
’ 00@ 18.25 11.75@12.75 11.50@ 12.50 11.50@12.50 + 
00 12.00 9.50@11.75 8.254 11.50 9.00@11.50 
9.00@ 11.50 8.75@10.75 8.75@11.75 8.75@11.00 
5.00@ 6.50 4.15@ 6.75 4.50@ 6.75 4.50@ 6.50 
4.00@ 6.00 4.50@ 6.50 4.25@ 6.50 4.50@ 6.50 
1.00@ 4.50 1.50@ 4.75 1.50@ 4.50 1.50@ 4.50 





J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Referenee any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 











WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’ Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 








Reference: 





Order Buyers of Live Stock 


Potts—Watkins— Walker 
National Stock Yards, IIl. 


Mational Stock Yards National Bank 
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December 3, 1927. 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics, ) 
Omaha, Nebr., Dec. 1, 1927. 

CATTLE—The trend in prices on prac- 
tically all killing classes was towards 
higher levels. Receipts were moderate 
and demand broad from both order buy- 
ers and local packers. Prices on fed steers 
and yearlings advanced fully 25c with ex- 
tremes of 50c upturns on weighty short 
feds. Bulk turned at $12.00@16.00, sev- 
eral loads up to $17.25, including 1,285 Ibs. 
medium weights. Yearlings scaling 1,023 
lbs. earned $17.75 a new top for the year. 
She stock and native bulls advanced 25@ 


50c with western bulls little changed. 
Veals held about steady, practical top, 
$13.00. 


. HOGS—Expansion featured in the hog 
trade both locally and at outside centers 
and this increase played an important part 
in trend of values, prices fluctuating up 
and down but the general trend down- 
ward. Comparisons with a week ago un- 
cover a net loss of 15@25c. Bulk of the 
160-200 Ib. lights on Thursday sold $8.00 
@8.50; 200-325 lb. butchers, $8.50@8.65; 
top, $8.75; packing sows, $7.00@7.75; stags, 
$6.50@7.50. 

SHEEP—A two-way market was wit- 
nessed in the fat lamb trade, prices work- 
ing stronger the fore part of the week but 
closing with not only the advance lost, 
but comparisons with a week ago show- 
ing net downturn of around 25c. Sheep 
suitable for slaughter have been in 
limited supply and the market has shown 
a strong undertone with prices 25c higher 
than a week ago. Bulk of fed wooled 
lambs on Thursday’s trade sold $13.25 
13.35, with fed clipped lambs, $11.40@11.50; 
fat ewes upward to $6.75. 


—— fe 
ST. LOUIS. 


(Repcrted by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., Dec. 1, 1927. 

CATTLE—A reaction from last week’s 
closing prices featured the current ses- 
sion’s trade. Compared with the close of 
last week, steers sold steady to 25c higher, 
lower priced descriptions showing the ad- 
vance. Cows, heifers and mixed yearlings 
2c higher; low cutters 10@25c higher; 
bulls and good and choice vealers 25@50c 
higher. 

Tops for week: 1,066-lb. yearlings, 
$17.00; 1,429-lb. matured steers, $15.00; 
625-lb. mixed yearlings, $14.25; heifers, 
$13.00. Bulks: steers, $10.25@13.90; fat 
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heifers, $12.00@13.00; cows, $6.50@7.75; 
low cutters, $4.75@5.00. 
HOGS—After Thanksgiving demand 


from all sources picked up materially, big 
packers especially buying with greater 
freedom. Supplies were about 60 per cent 
above last week, and market virtually un- 
changed. Bulk of offerings today, scaling 
160-180 Ib., brought $8.50@8.75; 190-lb. 
and up, $8.85@9.00; with good heavies 
bringing a premium and selling largely at 
$9.00 which was top; good 140-150 Ib. 
weights, $8.00@8.25; pigs mostly $7.25@ 
7.75; packing sows, $7.75@7.85. 
SHEEP—Sheep and lambs showed no 
essential change. Bulk of wool lambs have 
sold from $13.50@14.00; top, $14.00; fall 
and summer clipped stock, $12.50@13.00; 
fat yearlings, $10.75@11.25; aged and two 
year old wethers, $7.75@9.50; fat ewes, 
$5.00@6.00; choice ewes quotable, $6.50. 


ee 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 30, 1927. 

CATTLE—The week brought 13,500 
cattle to these yards, the bulk being short 
fed. This class of cattle is holding up 
exceptionally well for this season of the 
year and are selling as high as any time 
during the fall season. The market on 
all classes of cattle for the three days is 
quoted strong to 25c higher. 

Nothing prime has been on sale this 
week, the best recorded being of the 
short fed order. These sold for $15.75. 
The bulk of shortfed steers is selling in 
a range of $12.50@14.50. Short fed heifers 
sold as high as $12.00. 

The best cows brought up to $10.25. 

Canner and cutters sold in a range of 
$4.50@6.00, and bulls $6.50@7.75. Veals 
show mild strength in a range of $7.00@ 
12,50. 
HOGS—The hog movement for the last 
week of the month was lighter than for- 
mer years, only about 19,000 arriving for 
the three days. The offering proved 
enough for the trade, the market being 
quoted 25c lower for the week. 

Medium and heavy butchers continue to 
lead. The top dropped to $8.75 today, 
with the bulk of desirable selling in a 
range of $8.60@8.75. Light butchers 
cashed at $8.25@8.50; light and unfinished 
hogs, $8.00@8.40; sows, $7.25@7.90; stags, 
$7.25(@7.50. 

SHEEP—Sheep receipts showed a 
marked increase for the week and month, 
20,000 being received the past three days. 
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Native and fed western lambs sold at 
$13.50@13.75; ewes,, $6.00@6.50. 


a 
ST. PAUL. 


(By U.S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


South St. Paul, Minn., Nov. 30, 1927. 

CATTLE—With the Thanksgiving holi- 
day and the International out of the way, 
the cattle market staged a sharp reaction 
here, upturns figuring mostly 25c to, in 
spots, 50c. Steers and fat she stock 
showed the maximum advance. Top fed 
offerings realized $14.50, a sprinkling sell- 
ing at from $11.00@13.00. Best rangers 
scored at $12.75, the bulk of the crop, 
$10.00@11.35; less attractive kinds, $9.00 
to $10.00. 

Weighty heifers in load lots reached 
$9.75@10.00; comparable cows, $9.00@9.50; 
bulk of all fat she stock, $6.25@8.75. Cut- 
ters are back to a $4.75@5.50 schedule, and 
bulls are selling mostly at $7.00 and down. 
Vealers on a 50c rise today bulked at 
$11.50. 

HOGS—Some unevenness has character- 
ized the hog market during the week, 
medium and heavyweight butchers being 
on a weak basis, with underweights and 
pigs about steady. Recently, most of the 
hogs averaging from 170 lbs. upward sold 
at $8.25@8.50, with light lights largely at 
$7.75. Packing sows cashed at $7.50@7.75 
mostly; bulk pigs, $7.50. 

SHEEP—Prices in the lamb market ap- 
pear mostly 25@50c higher, with yearling 
wethers around 50c up. Sheep are steady. 
Dakota lambs of choice quality sold lately 
at $14.00, with the bulk of the natives at 
$13.75. Most heavy lambs brought $11.50; 
cull and common, $9.00@11-00; yearling 
wethers, mostly $10.25@11.00 for desirable 
weights. 

Best fat light weight ewes brought 
$6.50; bulk, $5.00@6.25; culls, $2.00@3.50. 
Best range feeders averaging 75 lbs. sold 
up to $13.25. Several small lots brought 


$12.00@12.75. 
ee 
ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural Economics.) 
St. Joseph, Mo., Dec. 1, 1927. 


CATTLE—Better grade steers and 
yearlings and weighty kinds were extreme- 
ly scarce and these finished steady to 
strong. Medium to good grade light 
weight short feds proved excessive and 
values suffered a weak to 25c set-back. 






















BUFFALO 
Kennett, wy Maxwell 
Cc 


W. L. Kennett, Louisville, Ky. 





Pleasing Results 
Follow 
Live Stock Buying 
By 
Kennett - Murray 
Live Stock Buying Organization 


Buying Offices: 
EAST 8T. LOUIS 


0. Kennett, Sparks & Co. P. C. Kennett & Son 
Clyde Maxwell H. L. Sparks, Mgr. R. V. Stone, Mgr. 
Howard Kirk INDIANAPOLIS NASHVILLE 
CHICAGO Kennett, Whiting, Murray & Co. Kennett, Murray & Co. 
Kennett, Murray & Co. E, R. Whiting G. W. Hicks. Mgr r 
B. F. Pierce, Mgr. Cc. J. Renard iit 4 . 
CINCINNATI LAFAYETTE OMAHA 
Kennett, Colina & Co. Kennett, Murray & Co. Kennett, Murray & Co 
J. A. Wehinger, Mgr. D. L. Heath, Mgr. R. J. Colina, Mgr. 
DETROIT LOUISVILLE SIOUX CITY 
Kennett, Murray & Colina P. C, Kennett & Son Kennett, Murray & Brown 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


MONTGOMERY 


F. L. Murray, Nashville, Tenn. 








Bangs & Terry 


Buyers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 
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Spots showed slightly more downturn, as 
compared with last Thursday. 

Good 1,100-1,200 Ib. steers sold at 
$14.00@14.25 and nothing choice appeared. 
Most steers 1,100-lbs. up went at $12.50@ 
13.50, and the majority of lighter kinds 
cashed at $11.00@13.50. 

Fat she stock and bulls ruled strong to 
25c higher, choice beef cows reached 
$10.00, short-fed slaughter heifers sold 
largely below $11.25, all cutters bulked at 
$5.35@6.00 and medium grade bulls 
cleared mostly $6.50@7.00; vealers ad- 
vanced 50c and the top reached $14.00. 

HOGS—Buyers continued to control 
swine trade and prices were hammered to 
new low levels for the year when the 
week brought a new 15@30c break for 
butchers and a steady to 25c decline for 
packing sows. Best 230-280 Ib. butchers 
today topped at $8.60. The majority of 
200-320 lb. weights cleared at $8.40@8.60, 
and most 150-190 lb. kinds cashed at $8.00 
@8.35, with light lights largely above $7.50. 
Smooth lightweight packing sows reached 
$7.75 and the bulk turned at $7.00@7.50. 

SHEEP—Fat lamb values finished 
steady to 25c lower for the week, fed 
western woolskins and heavy weight 
lambs suffered the most. Other classes 
remained steady. Choice 82-lb. fed Colo- 
rado lambs topped for the week at $13.85. 
Choice natives made $13.25 late, with the 
bulk of good and choice kinds at $12.75@ 
13.25. Fed western and wooled come- 
backs bulked at $13.25@13.65; majority of 
clipped lambs went at $11.90@12.10. Fat 
ewes topped at $6.75. 


——= 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, Nov. 26, z, 
with comparisons, are reported to The National Pro- 
visioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour & Co......... ecceeee 6,051 12,600 16,026 
DUES B Oo... .ccccescssie +++ 4,297 10,400 8,043 
ee eae . 12,400 2,816 
Wilson & Co......... cones os 8, a 5,894 
Anglo-Amer, Prov. Go....... - 823 dares 
G. H. Hammond Co..... coeee 2,020 6,000 1,837 


Libby, McNeill & Libby...... 1,280 


Brennan Packing Co., 5,500 hogs; Miller & Hart, 
4,200 hogs; Independent Packing Co., 4,600 hogs; 
Boyd, Lunham & Co., 4,200 hogs; Western Packing 
& Provision Co., 7,900 hogs; Roberts & Oake, 4,800 
ness Agar Packing Co., 3,400 hogs; others, 25,400 

gs. 























KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........++. 3,150 982 5,925 2,474 
Cudahy Pkg. inne seks 3,700 982 3,679 3,767 
Fowler Pkg. ©0....0.0 a 
Morris & Co..........-. 2,710 866 2,986 1 
— aa ee” J 6,416 1,756 
“ k 2 Se 4,032 412 4,137 490 
ion” butchers.......... 69 1 
DOE ccasccsece oeeeee18,972 4,675 23,986 12,436 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour OR sess sbécedes 3,329 6,465 5,628 
Cudahy Pkg. 4,099 5,785 6,073 
Dold Pkg. Co.. 1,168 4,231 
Morris & Co. 2,043 2,462 2,784 
Swift & Co.. 4,222 5,074 7,716 
Eagle Pkg. Co 15 eoee . 
Glassburg 29 oo 
Glaser Prov. Co 5 ° 
Hoffman Bros. ..... 23 ° 
Mayerowich & Vail 31 oo 
Omaha Pkg. 42 o- 
J. Rife Pkg 16 oten 
J. Roth & Sons 51 vwee 
So. Omaha Pkg. Co 47 ovse 
Lincoln Pkg. 174 peae 
Morrell Pkg. Co 413 one ° 
Nagle Pkg. Co 36 rey 
Sinclair Pkg. 195 bee 
Wilson & Co....... . obec oops ° 
gy Gs “oncachén.. boo0 942 . 
J. W. Murphy...... jtpooeved ose 2,300 ; 
Other Buyers ....... onesbees eeee 6,556 
WOON vc cvicrddocecss oseeee 15,9388 33,815 22,201 
. 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & CO0........00- 1,471 429 «03,954 1,510 
DOG GB Wiecsisciccece 2,273 1,704 3,714 1,841 
Mersia & O0.scccccccece 1,573 308 2,448 708 
East Side Pkg. Co..... 1,406 669 3,828 cone 
BS CERES. cosccccevece - 8,922 391 18,789 1,936 





8,501 27,733 5,995 
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ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co....... peseee 2,568 1,024 10,018 9,886 
Armour & Co...... coos ATO 337 5,159 3,410 
Morris & Co..........0. 1,451 563 4,344 1,314 
EE de scdnontcaysense 2,356 1,002 5,782 1,485 
WE Aiisivsiccts seeee 7,854 2,926 25,303 16,095 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 3,069 287 7,873 3,950 
Pe et a ee 2,633 281 8,266 5,318 
ete cule er 1,832 280 3,988 2,879 
2 | 16 Dean nates TE 
eae 14 5 48 ae 
- Local Butchers ........ 52 7 wees a 
Order Buyers ......... - 1,013 ese. 5,918 1,216 
TEE cc ccceccdcticcsye 8,629 860 26,083 13,363 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co... - 1,466 633 1,754 136 



































Wilson & Co... .. 23847 =«-581_—s«d,718 64 
Other Butchers ° 61 see0 415 emee 
ORME. c cniccccccanccces 8,874 1,164 3,887 200 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1180 1,765 12,742 2,565 
Kingan & Co.......... 985 531 17,438 377 
Indianapolis Abat. Co... 1,265 23 250 115 
Armour & Co........... 348 10 2,524 cae 
gs OE ae 92 eens 565 gies 
aaa 153 19 esee 12 
Hilgemeier Bros. ....... scak wees 764 secs 
Schussler Pkg. Co...... 21 cane 546 
Riverview Pkg. Co...... 9 oece 223 
Mister PEs. O08... .scccece 95 +t 271 vee 
Indiana Provision Co.... 13 8 295 29 
MPe: WORRIES .ccccscccce 3 43 oeea 17 
Maas-Hartman & Co.... 37 6 ease 8 
Steinmetz Pkg. Co...... .... 28 esee 7 
Hoosier Abat. Co..... eee 17 seas san ones 
PEMD -cbesesebsebetosece 500 38 498 144 
ME. Nsasncksacenacad 4,718 2,475 36,116 3,274 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
C. A. Freund......... oo 337 62 153 osee 
Sam Gall & Son........ ease 6 eres 347 
J. Hilberg & Son....... 161 cone cove 46 
G. Juengling .......... 150 83 ‘abo 39 
E. Kahn’s Sons Co..... 61 1 431 261 
Kroger Groc. & Bak. Co. 214 66 2,675 e 
Lohrey Pkg. Co......... Wéee 289 
H. H. Meyer Pkg. Co.. 21 nine 2,664 ease 
W. G. Rehn & Son..... 156 34 wine ones 
A. Sander Pkg. Co..... sens me aste 
J. Schlachter & Son. 178 166 seas 74 
J. & F. Schroth Pkg. Oo. 13 cane. RIOD eons 
Week ae GB. occ ccscs ° 4 5 471 eees 
SE nc bac adveseiiee ke 1,649 581 14,158 767 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 2,006 4,740 11,400 541 
U. D. B. Co., ‘New York. + eee ry eos 
The Layton Co sbd0esebue er wale 592 osee 
R. Gams & Oo......20.. 203 rr 117 esas 
Armour & Co., Milwke. 582 2,279 cove 
Armour & Co., Chicago. 234 rr Barge Same 
DELS Sn etenentuswos 221 210 202 131 
PUD ane seseccnesease 293 67 6 36 
ER ep ert 3,683 7,296 12,317 708 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy. Pkg. Co........ 1,235 694 5,536 852 
i ee See 349 8 ‘, 214 @ eas 
Wichita Drsd. Beef Co.. 19 cose cose 
Dunn-Ostertag ........ - 144 eave 
Keefe-Le Stourgeon .... 71 ease 
WE ddbe ve ntdeeaees 1,818 702 9,750 852 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company... 4,698 3,873 22,863 5,181 














Cudahy Pkg. Co. ...... 663 1,515 
Hertz Bros. Pkg. Co... 156 9 sees vawe 
ay 8 eee 6,805 5,938 33,868 7,970 
United Pkg. Co......... 1,472 154 e° 
NED ck pn vnedeebcdbnae 1,133 «.-+ 20,640 
BN: cesictocsaseanaee 14, 927 11,489 77,371 13,153 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets for 
the week ending Nov. 26, 1927, with comparisons: 











CATTLE. 
Week Cor. 
ending Prev. week, 
‘ov. 26. week. 1926. 
NDS cae wh canes bees a 21,085 28,697 27,008 
ae Mbasce 18,972 22,502 22,401 
ce SOE OL Ee 15,9388 19,426 16,563 
ie: SD 16 she nde dhs ne? Sas 0 10,645 14,897 24,896 
ie) SES ebccsessbedacoabe 7,854 10,716 8,868 
SO SN Sco Sdscdvbscens tic 8,629 8,960 7,761 
Oklahoma City ..... > pensees 8,874 5,101 3,058 
Indianapolis ..... wen eenesees 4,718 5,406 4,089 
PE vcecasenenoreneews 1,649 1,524 1,190 
ND?” S05 ceaScacesacues , B82 4,810 8,378 
WEES “cdescevesaeves eoecse 1,818 1,886 1,865 
0 Se ae ere sake scien 8,637 
Des ME voew suscenedscawsees 14,927 17,829 10,577 
MIE Sipeehopaswns ++eeeeeL13,612 141,754 185,282 


























December 3, 1927. 
HOGS. 
CRROGD: 2 Secadcdv ac dtevesada -110,600 154,000 92,100 
Kansas City” A J 23,252 16,125 
Omaha ..... 33,815 35,465 57,068 
St. Louis . 27,733 38,308 66,993 
St. Joseph . 25,303 32,050 28,818 
Sioux City . 26,093 26,054 44,288 
Oklahoma City 8,887 4,726 2,683 
Indianapolis .. 36,116 47,758 23,700 
Cincinnati 14,159 19,535 12,227 
Milwaukee 12,317 20,896 8,857 
Wichita ... 9,750 11,819 7,357 , 
Denver .. Cee 7,106 
Pr ers 11,489 95,388 76,163 
BEE vcap cencabdens besveues 339,248 509,251 453,444 
SHEEP 
CRIGRSR = 50 <ccccsaics eseeeeee 36,709 46,624 36,391 
ES I. ccc cecesnecesen 12,486 10,135 15,215 
SE. wg6o5-00 v0nxabenese ces 22,201 23,205 17,336 
BG.” ME ins ss cc ecae capes -- 5,995 6,775 6,536 
eS ee «+. 16,0985 19,487 16,211 
ae «++. 13,363 15,348 5,955 
Oklahoma City .......... ose 200 175 190 
INES ©... Vasecedasasees 3,274 2,885 1,176 
CUROMNMRES ecco ccccccccosece 767 836 708 
DD. aes as on Sacb< ket oo 708 1,579 482 
MEME ans Sushi ete dese secee 852 913 404 
on, Ee vbobe cen oenane PR eS bce ob 1,888 
St. Paul sovecdnecnesovecc 13,153 24,190 8,268 
DOE: 5 ov 0s ccdawevnaesnasece 125,753 152,152 110,760 
ee 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Nov. 26, 1927. 























CATTLE 
Week Cor 
ending Prev. week, 
Nov. 26. week. 1926. 
Pe LT TEE eee - 21,085 28,697 30,313 
BONES OUI. vs ce kccccadvcess 23,647 27,929 7,185 
Omaha ........ Sees cacdseess 17,403 19,149 12,119 
East St. Louis......... «+++. 10,615 14,807 veal 
is GAR | bo ov ase bese ie.ekes 7,44 9,280 9,451 
a, APPEL Pr ee ee 8,701 7,459 
WOES WEEE ccnccicesicecscns #000 énee 7,116 
a Se ee 1,637 1,767 1,689 
EMGAGRAPS ooo cc ccctvoccess 4,109 6,053 4,511 
BOGUOE: <a cv cc kc ces¥ovccesen 1,652 1,805 1,643 
N. Y¥. and Jersey City...... 8,851 9,326 8,765 
Ce -cesscdicvedacs 5,038 6,257 2,967 
TRA vcivctvcvapdonccece’ 110,183 132,529 114,174 
HOGS 
GT. gn snnncintvvckuuses 110,600 154,000 103,400 
EE a ee ae Fee 23,986 23,252 25,900 
MN» candvesbaness cs bee 3 25,788 15,653 
ee re 27,733 38,308 sane 
We ED bass bev ben sveeeed 19,710 27,395 22,798 
SE Tc binccctecvécaces 20,410 19,693 13,076 
ONG WOMNO  ewedecueccctscans. sees eon8 3, 
Philadelphia ......... +eeee- 20,918 19,484 19,471 
Indianapolis ..... $b see b506% 25,137 47,991 22,225 
DE. lnk hark Sine wae vb.nd0' 8 588 11,449 11,447 
New York and Jersey City.. : 56,173 55,724 45,688 
CO RG is ches Sd vue 3,887 4,726 2,225 
TR cexscs seececngontese’ 346,175 427,810 294,519 
SHEEP. 
Chicago ..... 36,709 46,624 48,353 
Kansas City 12,436 10,135 15,307 
Omaha ...... 0,103 22,485 20,175 
Rast St. Louis. 5,995 6,775 onae 
St. Joseph 14,610 15,748 11,966 
Sioux City .. 13,382 14,084 8,884 
PE SEU bu ct dannecheawa an man 2 aa 4,607 
Philadelphia 4,590 6,732 4,200 
Indianapolis we 3 2,605 445 
PML . on 6 oueeesceweenes rere 6,029 6,029 4,028 
New York and Jersey cece 50,371 64,683 38,390 
Oklahoma City ............ 200 175 31 
Petal 5... nKae ven eves eben 165,107 196,075 156,745 
—— Os 


CANNED MEAT EXPORTS. 

The amount and value of exports of 
canned meats during September, 1927, 
showed an increase as compared with the 
same month last year, according to the U.S. 
Department of Commerce. The total amount 
exported during these two months and the 
values are given as follows: 

Sept., 1927. Sept., 1926. 
1,173,379 1,169,906 
$428,121 $382,178 
During September, 1927, canned beef to 

the amount of 107,639 Ibs. and having a 

value of $33,427 was exported, compared 

with 189,298 lbs., and a value of $61,865 
last year. 

Canned sausage to the amount of 217,229 
Ibs., having a value of $61,760 was exported 
this year, compared with 327,796 Ibs., and a 
value of $93,967 during the same month 


last year. 
—@— 

What are the chief points to know about 
in kosher killing of cattle? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 


Total canned meats, Ibs 
Value 
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December 3, 1927. 


Chicago. 

PACKER HIDES.—Killers were finally 
successful in obtaining Y%c advance on 
light native cows and branded cows late 
this week, with a good movement of both, 
about cleaning up these descriptions. Last 
trading price on heavy native cows freely 
bid and declined, all other descriptions 
moved at steady prices. Trading was ac- 
tive, around 110,000 or more hides re- 
ported moving during the week, practi- 
cally all current take-off, leaving the mar- 
ket in a strong, sold up position. 

Spready native steers last sold at 25%c. 
One or two cars of heavy native steers 
moved quietly at 24%c, steady; some 
available at this figure, others asking 25c. 
One car extreme native steers sold at 
22%4c, steady. 

Branded hides continue in strong de- 
mand. About 12,000 butt branded steers 
moved at 23%c; around 12,000 Colorados 
sold at 23c, both steady. Sales of 11,000 
heavy Texas steers reported at 23%c, 
steady; 4,000 light Texas steers moved at 
22%4c, former bid price, and 23c now 
asked; extreme light Texas steers quoted 
with branded cows at 21%4c. 

Two cars heavy native cows moved at 
22%4c, early, a steady price; this figure 
later freely bid and 23c asked. Light 
native cows moved freely at the advanced 
price, about 30,000 being reported at 22c; 
one packer moved 3,000 earlier at 21'%c. 
Around 20,000 to 30,000 branded cows sold 
at 21!4c, these also showing %4c advance; 
about 5,000 mover earlier at the old price 
of 21c. 

One car of native bulls, current take-off, 
sold at 18c. One packer moved 1,200 
northern branded bulls at 16%c, and some 
further trading reported on this basis; 
southern branded bulls last sold at 17c. 

SMALL PACKER HIDES—Market ac- 
tive and a shade higher. Trading in De- 
cember hides opened up early in the week 
and, to date, four local small packers 
have moved their December productions, 
here and at outside plants, totalling around 
30,000 hides, at 213%4c for all-weight na- 
tive steers and cows and 2lc for branded. 
At least one packer included bulls at 17%4c 
for native bulls and 16c for branded. An- 
other local killer moved 6,000 December 
natives alone at 21%c, and is still holding 
November and December branded hides. 
Two other local killers still hold Decem- 
ber productions, and now talking consid- 
erably higher. One small packer moved 
a small car of bulls early in the week, dat- 
ing November and several months pre- 
vious, at 17c for native bulls, and 15%c 
for branded. One lot of about 1,000 small 
packer slunks sold at $1.40 for regulars, 
and 70c for hairless. 


COUNTRY HIDES—Country hides are 
firm and the advance in packer light na- 
tive cows will undoubtedly cause country 
dealers to advance their ideas. Good all- 
weights firm at 19!%4c and some talking 
20c. Heavy steers and cows sold early at 
18c and 18%c asked for more, Buff 
weights continue in good demand and 20c 
reported paid for choice lots; some out- 
side lots moving at 19%c. Extremes 
firm; choice 25/45 Ib. could readily be sold 
at 21%Kc, with 2134c asked early, and 22c 
now asked; 25/50 lb. weights range down 
to 2lc. Bulls, 14@14'%4c, selected, asked. 
All-weight branded quoted at 17@17%4c, 
Chicago freight. 

CALFSKINS—Packer calfskins firm; 
Offerings of November calfskins being 
made at 28c, bidding around 27c. Market 
well cleaned up to November. 
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HIDE AND SKIN MARKETS 


First salted Chicago city calfskins 25%4c 
bid, and 26c asked, with last confirmed 
trading at 25c. Outside cities quoted 24 
@25c. Resalted lots range 22@24c, se- 
lected, asked. Mixed cities and countries 
range down to 22c. 

KIPSKINS—Packer kipskins a shade 
easier. One packer as previously reported, 
removed October kip from the market; 
which he is understood now to have been 
booked to tanning account, privately. 
Packer kips offered at 25%4c for natives, 
25%c for over-weights and 23c for 
branded. 

First salted Chicago city kips 24c last 
paid, with offerings rather scarce. Out- 
side cities quoted around 23@23%c. Re- 
salted lots quoted at 20%4@22c asked. 
= cities and countries range down to 

c. 

Packer regular slunks sold early in the 
week at $1.40; later sales reported at 
$1.50. Hairless quoted nominally by some 
around $1.00@1.05, with $1.10 or better 
realized in one direction for selected lots. 

HORSEHIDES—Market strong and of- 
ferings rather light. Choice heavy aver- 
age lots, with full heads and shanks, re- 
ported selling up to $8.00; ordinary mixed 
lots priced around $7.00. 

SHEEPSKINS—Dry pelts quoted 25@ 
28c per lb., according to section. Packer 
shearlings continue quiet; one packer sold 
a car of good percentage No. 1’s, at $1.20, 
a steady price; very few being offered. 
Pickled skins quoted at $9.00@9.50 per doz. 
from big packer lambs at Chicago. Last 
trading in blind ribby lambs was at $9.75 
and ribbies at $8.50 at Chicago. New 
York market quoted around $9.00 per doz. 
for straight run of city lambs, although 
higher has been paid for special lots. 
Pickled sheepskins quiet, with last trad- 
ing at $11.00 for blind ribbies and $9.50 
for ribbies at Chicago. Packer wool 
lambs quoted at $3.05 per cwt. live lamb at 
Chicago. 

PIGSKINS—Sales of around eight cars 
of pigskin strips reported at 9c, f.o.b. Chi- 
cago. Gelatine stocks nominally 44@ 
436c. 

New York. 

PACKER HIDES—Packer hide market 
strong but quiet, being well sold up to 
end of November. Spready native steers 
are sold up to end of year. Last trading 
in November native steers at 24%4c, butt 
brands, 23%4c, Colorados, 23c, native bulls, 
18c; spready native steers nominally 
around 25%4c; heavy cows, 22%c, light 
cows, 22c. 

COUNTRY HIDES—Country hides 
steady to firm, with a fair trade. Good 
mid-west extremes moving at 21@21%c; 
buffs selling at 1914c and some ask 20c; 
all-weights being picked up at 19%4c, with 
a good demand. Higher prices asked in 
some directions. 

CALFSKINS—Calfskins firmly held 
and market steady to strong; supplies 
coming in reported light and little trading, 
with buyers and sellers apart in their 
ideas. The 5-7’s generally held around 
$2.20@2.25, 7-9’s at $2.60@2.70 and 9-12’s 
at $3.55@3.65. Last trading in 12-17 lb. 
veal kips at $4.00, 17-lb. and up at $5.40. 

seicnattiioiee 


What are the temperature re- 


quirements in the hide cellar? 
How do_ temperatures affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encyclo- 
pedia.” 
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CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending Nov. 26, 1927, 4,234,000 Ibs.; 
previous week, 4,331,000 Ibs.; same week, 
1926, 4,229,000 lbs.; from Jan. 1 to Nov. 
26, 201,928,000 lbs.; same period, 1926, 
168,958,000 Ibs. 

Shipments of hides from Chicago for 
the week ending Nov. 26, 1927, 3,890,000 
lbs.; previous week, 5,434,000 Ibs.; same 
week, 1926, 5,456,000 Ibs.; from Jan. 1 to 
Nov. 26, 231 954,000 lbs.; same period, 
1926, 241,431,000 Ibs. 

enensilirwnmms 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Dec. 2, 1927, show 
exports from that country were as fol- 
lows: To England, 150,225 quarters; to 
the Continent, 60,434; others, none. 

Exports for the previous week were as 
follows: To England, 117,169 quarters; to 
the Continent, 50,736; others, none. 

paieils a 
DANISH BACON EXPORTS. 


Bacon exports from Denmark for the 
week ending Nov. 26, 1927, were 4,755 
metric tons, according to cable advices to 
the U. S. Department of Commerce, all 
of which went to England. 

semmttiliieion 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending Dec. 3, 1927, with compari- 


sons, are reported as follows: 
PACKER HIDES. 


Week ending Week ending Cor. week, 
. 3, °27. Nov. 26, ’27. 926. 
eee native 


OOTS cocsses @25% @2% 16 @16%n 
Heavy native 
BLOGS 2. ccc. 24% @25ax @Ay @15 
—. Tex 
steers ....... @23% @23% @l4 
Heavy ‘butt @23% @23% @14 
ran steers. 
— Colorado @23 @23 @13% 
SROEES. cc cccce 
a — Texas any @21 @12% 
eccccee 1 
vs cows.. @21% @21 @12% 
er 2 native 
Manences 144b@23ax @22% @13% 
Light. native @2 @21% @13 
WE ccccvcce 1 
Native bulls .. @18 18ax br 
Branded bulls. Faas oss 16% @17 8 g 9 
Calfskins ..... 27b @28ax @184n 
MIND of edeecece 254%4ax 26ax 17% @17% 
Kips, overw’t.. 2544ax 26ax 154%4@16% 
Kips, branded.. or 2ax 13%@ , yl 
Slunks, re gular. 1.50 1.50b@1.75ax @1.2 
Slunks, eichean. 1.00@1.10 @1.05ax os 


Light, Native, Butts, Colorado steers le per Ib. less 
than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week aa Cor. week, 
Dec. 3, °27 1926. 


Nov. 26,’ 

“— all 

weights ..... @21% @21% @13 
Branded hds. .. @21 @21 @12% 
Bulls, native .. @17% @17 9 @9% 
Branded bulls... @16 @16 7 @ 7% 
Calfskins ...... 25%4b@26ax @25 17 @1T% 
MIS ans cas @24 @24 @16%4n 
Slunks, regular. @1.40 @1.60n @1.10n 
Slunks, hairless, 

Ble Dv casses @70 90 @1.00n @60n 


COUNTRY HIDES. 
bn ending Week ending Cor. week, 
1926. 


ec. 3, °27. Nov. 26, ’27. 

Heavy po -_ ai - 10 @10 144 
Heavy cows....18 18% 18 9144@10 
Sree 19% @20 19 19% Si 
Extremes ..... 21 @22ax 20%@ he 13 +7 i 
MEE Fives cities 14 @14%ax 13% @1 4ax @7\%ax 
Calfskins ...... G20 20 @2in 134%@14 
i ee 9%4@20n 13%@14 
Light calf aa 1. dato 1.30@1.50 85 @1.10 
Deacons ....... 1.40 1.25@1.40 85 @1.10 


Slunks, regular. iB @1.00 7 . 
Slunks, hairless.20 @30 20 @30 


Horsehides ....7.00@8. 00ax 6.50@8.00ax 4.00@5.50 
Hogskins ...... 70 @75 70 @75 35 @45 
SHEEPSKINS. 
Week ending Week ending Cor. week, 
Dec. 3, 27. Nov. 26, °27. 926. 
Packer lambs...1.75@2.25 2.00@2.50 50@2.221 


Pkrs. shearlgs.. 


1.20 1.15@ 1.20 ti ae 
Dry pelts G28" @28 22 @24 
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ICE NOTES. 

The new cold storage plant of the C. W. 
Henderson Co., Knoxville, Tenn., was 
opened for business recently. It is the 
largest cold storage plant in the city. 

The New York Buyers’ 
purchased the cold storage plant of the 
Hill-O’Conner Co., Victoria, Tex. 

North of. Kodiak, Alaska, there is being 
built a large dam to furnish a water re- 
servoir for the Erskine Cold Storage Plant 
which is now under construction. 

Plans have been completed for an ad- 
ditional story over the central portion of 
the plant of the Memphis Cold Storage 

o., Memphis, Tenn. 
_Plans are under way for the construc- 
tion of a refrigerating and cold storage 
plant for the Pennington Produce Co., Mt. 
Pleasant, Tex. 


Extensive repairs and enlargements are 
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Streator Self- 
Tightening Latch 
Saves Money 


EEP the warm air out of 

your cooler or freezer and 
you save money. 
Streator builds a door amply 
insulated and doubly sealed, 
true. But it is also equipped 
with the Self-Tightening Strea- 
tor Latch which insures its 
efficient operation. 
Close a Streator door gently 
and the Self-Tightening Latch 
will automatically seal the door. 

Swing it closed with a bang and 
ii secure the same result. No 
matter how hard it is slammed 
there can be no rebound. 
That’s one reason why Streator 
Doors save money for you. 


Write today for Catalog “A” 




















STREATOR 
DOORS 


Streator Cold Storage 
Door Co. 








Streator Illinois 
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contemplated for the ice plant and cold 
storage warehouse of the L. H. Moore Ice 
Co., Dothan, Ala. 

_A_small cold storage plant is planned 
for Sand Springs, Ala., by Edward Wilson. 

The National Ice & Cold Storage Co., 
Lankershim, Calif., is planning the erec- 
tion of a 100-ton ice plant. 

The old plant of the Chico Ice & Cold 
Storage Co., Chico, Calif., will be de- 
molished and a new plant constructed. 

The Diamond Cold Storage Co., Wil- 

mington, Del., contemplates the enlarge- 
ment of its plant. 
_A new ice plant is to be erected at 
Gainesville, Fla. A well conducted cold 
storage department will be run in connec- 
tion with the ice business. 

A cold storage warehouse is being con- 
structed in Arkansas Pass, Tex. 

Gibbs & Co., are planning an addition 
and the installation of additional equip- 
ment in their cold storage warehouse in 
Jasper, Tex. 

The formal opening of the plant of the 
Holtsinger Ice & Cold Storage Co., 
Cowiche, Wash., was held recently. 

The F. K. Brown Co., Brookville, Pa., 


is planning the construction of a cold 
storage warehouse. 
The North Shore Ice Co., Lynn, Mass., 


will construct a cold storage warehouse. 
The main building will be 40 by 80 feet. 


PROVISIONER 


ICE AND REFRIGERATION 


The Jesup Ice Co., Jesup, Ga., plans the 
addition of a cold storage warehouse. 

The Edison Ice & Cold Storage Co. 
Edison, Ga., will build an ice plant and 2 
cold storage warehouse. , 

T. Fendley and Roy Littell, La 
Grange, Ky., are planning the erection oj 
an ice plant and cold storage warehouse. 

A cold storage warehouse, to cost ip 
the neighborhood of $1,000,000, is planned 
for Lexington, Ky., by the J. Papania Co. 

The Commonwealth Ice & Cold Storage 
Co., Boston, Mass., is receiving bids for 
an addition to its plant. 

The Columbia Ice & Cold Storage Co, 
Columbia, Mo., has purchased and installed 
new equipment in its plant. 

A new power plant, telephone system, 
ice plant and cold storage warehouse are 
projected for Monteo, N. C. 


ap 

A. S. R. E. ANNUAL CONVENTION. 

The twenty-third annual convention of 
the American Society of Refrigerating En- 
gineers will be held in the Hotel Astor. 
New York City, December 5, 6 and 7. 
will be six convention sessions, 
and a successful effort has been made te 
make these especially valuable. Subjects of 
unusual interest will be discussed by men 


There 


well known in the industry. 





Glenwood Avenue 
West 22nd 8t. 





Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 





























CHere’>s HOWE/ 


~ to Lower Refrigeration Costs 


MULTIPLE Effect Compressors. 


Internal Force Feed Lubrication. 


Constant high volumetric efficiency. Sturdy rigid construction. 
These are a few reasons why the packing industry finds increased efficiency 


in HOWE Refrigerating Machines. 
large packers and retail butchers. 


Made in all capacities suitable for 


HOWE ICE MACHINE CO. 


2825 Montrose Ave. 


CHICAGO 
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December 3,; 1927. 
RETARDING CORROSION 


The following recommendations for re- 
tarding corrosion in refrigerating plants 
are suggested by the technical staff at the 
Massachusetts Institute of Technology to 
be submitted to the committe: on cor- 
rosion of the American Society of Refrig- 
erating Engineers for action, They were 
published recently in Refrigerating Engi- 
neering, the publication of the Association. 

These recommendations have resulted 
from actual tests conducted in a large 
number of plants of various types. They 
are thought to be sufficiently comprehen- 
sive to meet almost any situation that may 
occur in the range of their application. 


Closed Brine Systems. 


For calcium brine in closed systems it 
is recommended that 100 lbs. of sodium 
dichromate (Naz Cr2 O;) per 1,000 cu. ft. 
of brine be added. Also, there should be 
added sufficient caustic soda to convert the 
dichromate to the neutral chromate. For 
neutral brines this amount is 27 lbs. per 
100 lbs. of dichromate. For ammonia 
brines the amount will of course, be less 
and in some cases (when the brines show 
red with phenolphthalein after the dichro- 
mate is added) none will be needed. 

The dichromate may be hung in a bag 
in the brine at a point of rapid circula- 
tion, or, when convenient, it is better to 
dissolve the retarder in a little warm water 
and pour the solution slowly into the 
circulating brine. The bag method has 
the advantage of requiring less labor and 
insuring better distribution. Approxi- 
mately one quarter of the orivinal amount 
of dichromate should be added once a 
year. 

In making a new tank of brine it is 
recommended that the brine be mixed in a 
separate tank, dichromate with no caustic 
added, and the whole be allowed to stand 
until the insoluble portion settles. After 
this is done, the clear brine may _ be 
pumped off into the new tank, cooled to 
the usual temperature, and not until then, 
should the cans be placed in the brine. By 
following this procedure the abnormally 
high initial corrosion of the galvanizing on 
the cans can be largely eliminated. 

For calcium-magnesium  brines the 
same procedure recommended above 
should be followed, except that 200 Ibs. of 
dichromate per 1,000 cu. ft. of brine should 
be used. The method of making up the 
new brine is especially advisable. 

For sodium chloride brine in closed sys- 
tems, the use of sodium dichromate in the 
concentration of 200 Ibs. per 1,000 cu. ft. 
of brine is recommended. The method of 
treatment as used for calcium chloride 
brine is applicable in the case of sodium 
chloride brine. 


Open Systems—Dichromate. 


The use of sodium dichromate in open 
Systems cannot be as strongly recom- 
mended as in the case of the closed sys- 
tems, on account of the possible danger 
from “chrome itch.” A number of satis- 
factory plant applications has been made 
which indicated that when the recom- 
mended concentration of dichromate is 
not exceeded, little trouble of this char- 
acter occurs. 
_ Dichromafe can safely be recommended 
in so far as protection is concerned, and 
this committee gives instructions for 
Sanitary precautions to be observed when 
it is used, but the responsibility for any 
treatment lies with the individual plant. 

he observance of the strictest cleanliness 
cannot be too strongly emphasized In 
open systems the concentration of dichro- 
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Chill Hogs the Modern Way 


QUICKLY—To secure rapid turnover 
THOROUGHLY—To avoid souring troubles 
PROPERLY—To avoid frost in the meat 
ECONOMICALLY—To save 25% refrigeration 


BLOOM’S SYSTEMS OF BRINE SPRAY 


REFRIGERATION 


Unequalled for Quick Chill 
Combine Engineering Skill with Wide Experience 


Brine Spray Refrigeration Air Conditioning Systems 
Hilger No-Freeze-Back Valves Humidifying and Drying 
Hilger 3-Way Ammonia Valves Cooling and Ventilation 
Brine Spray Nozzles Summer Sausage Drying 


S. C. BLOOM & COMPANY 


Engineers—Contractors—Manufacturers 
Monadnock Block “Specialists to Packers’ Chicago, Ill. 














CONSULT US BEFORE YOU INSULATE 
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TRADE MARK 


Corkboard 











Insulation, properly installed, backed by scientific knowledge and 
expert workmanship will result in a big saving for you. We are 
manufacturers. We carefully select our raw material. 

Reliable Corkboard is recommended especially for packing 
houses, sausage plants, cold storage plants, etc. Write for full 


particulars. 
DISTRIBUTORS 
New York—1457 Broadway Boston—224 State St. 
elphia—2415 Chestnut St. Les Angeles—Eccles & Davis Mach. Co., 
Meyers Arcade 320 So. San Pedro St. 
MANUFACTURERS CONTRACTORS 


LUSE-STEVENSON CO. 


307 North Michigan Ave. ~ Chicago, IIL. 











Get the 1927 Stevenson Door Book 


FREE It tells why Stevenson Regular 
Doors are the quickest, easiest, 


tightest sealing of all regular doors. 

Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot 
Stand Open;” the Stevenson Overhead Track 
Door with positive acting port shutter. 

Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


1511 West Fourth St. Chester, Penna. 














CRESCENT (100% PURE) CORKBOARD 


in U. 8. A.) 


and “UNITED’S SERVICE” 
provide permanent and economical Cold Storage Rooms 


UNITED CORK COMPANIES LYNDHURST, N. J. 
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The York full automatic refrigerating 
unit is just the thing for the meat and 
produce market. Here is a machine 
obtainable in sizes ranging from one- 
half ton to eight tons daily capacity. It 
is a self-contained unit, direct-connected 
to motor, thus effecting an economy in 
power. It is small, compact, all parts 
readily accessible, and the entire unit 
is portable. Thousands of meat and 
produce men all over the country are 
eliminating waste and spoilage and 
conducting their establishments more 
profitably since installing York Equip- 
ment. 


Let us send you the names of some in 
your own locality; also furnish you with 
full details of this money making ma- 
chine. No obligation. 


YORK *—<"" 


Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 
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Wirfs Gasket 


will save ice 


The cold air that leaks out of your re- 
frigerators and storage rooms, through 
the cracks around the doors doesn’t do 
you any good. Refrigerating and cold 
storage plants everywhere have learned 
that this patented gasket will more than 
pay for its cost in the ice and refrigeration saved. 


. Wirfs PATENTED 


is a flexible, insulated, rubberized strip that hermetically seals 
doors, keeping the warm air out and the cold air in. It comes in five 
different sizes to fit any door. Write today for prices and samples 
so that you can start that saving now. 


E. J. Wirfs Organization, Inc., 113 S. 17th St., St. Louis, Mo. 


Gasket 








mate used should be the same as that 
recommended for closed systems. 


Phosphate. 


For sodium brines in open systems, the 
use of disodium phosphate (Naz: HPO, . 
12H:O) is recommended. The proper 
concentration to use is 100 lbs. per 1,000 
cu. ft. of brine, aud should be renewed 
once each month. The brine must be kept 
neutral, or very slightly acid, by the addi- 
tion of muriatic acid if necessary. If 
phenolphthalein is used to test the brine 
and a pink color is observed, the acid 
should be added until the color disappears. 
If the universal indicator is used, the color 
should be yellow. The retarder should be 
dissolved in hot water and added slowly to 
the brine at a point.in front of the agita- 
tors. 


Condenser and Recirculating Systems. 


The use of sodium silicate (water glass) 
is recommended for this type of system. 


No universal rule can be given for the 
amount to use, due to variations in local 
conditions. In general 1.5 gal. of 40° Be. 
silicate per day per 1,000 cu. ft. of make 
up water should be used at first. This 
amount should cause the water to show 
pink to phenolphthalein after one hour, 
and if this coloration is not obtained at 
the end of one week’s application, the 
additions should be increased. 

Sodium dichromate is recommended for 
recirculating condenser systems which use 
water containing salt. The recommended 
concentration is 6.5 Ib. per 1,000 cu. ft. 
of make up water. Caustic soda (1.7 Ib. 
per 1,000 cu. ft.) should also be added. 


Brackish Water Systems. 


As brought out above, in some brackish 
waters the addition of lime to’ the water 
will materially decrease the corrosion. of 
iron or steel. Plant tests to determine the 
best method of adding lime, and to de- 
termine the economy of such treatments, 
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CHICAGO LIVESTOCK. 


























RECDIPTS. 
Cattle. Calves. Hogs. Sheep 
DMiom., WV. Fhe seed 21,977 4,520 48,820 20,199 
Tues., Nov. 23... 14,407 3,315 47,033 12.19 
Wed., Nov. 23.......10,109 2,586 20,301 9, 
Thurs., Nov. 24......Holiday. 
Vri., Nov. 25........ 7,414 1,414 82,895 16,599 
Sat., Nov. 26........ 500 10 4,000 2.0% 
—— 
Totals this week...54,407 11,935 153,049 61,54) 
Prev. week ......... 13,643 206,865 61,428 
Year ago ....... 12,179 150,562 77,598 
Two years ago 10,631 142,654 54,085 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
ae ae: Sa 4,340 214 7,653 3,07 
Tues., Nov. 22....... 4,323 148 11,694 4,20 
Wed., Nov. 23....... 5,947 262 9,098 4,490 
Thurs., Nov. 24...... Holiday. 
el., Nev. 25....:2.' 2,914 15,029 4,257 
Sat., Nov. 26........ 2 3,000 = 1,000 
Totals this week...17,724 624 46,474 17,095 
Previous week ...... 378 1,266 58,527 14,408 
VOGQEr AZO ...cccccoee 19,922 1,097 53,448 849 
Two years ago....... 17,836 1,108 48,619 10,34 


Receipts at Chicago Stock Yards thus far this year 
to Nov. 26, with comparative totals: 





C: 
attle 2,946, 
Calves .. 680 204 
Hogs . 6,268,865 
Sheep 3,949,008 
Combined weekly hog receipts at eleven markets 
for week ending Nov. 26, with comparisons: 
TORO WE: DIST. DB. ccvsiec dee sg cgeccsccece 476,000 
DE “UE ‘naduwntucsesd dduesneedevi odes 641,000 
BE Da ch pines copedacabddcoweceedgncbeodéssunes 502,000 
DED wah Gebe pdbecceoqe sn und abasbancsiceson 523,000 
NE Ge Wdseps ehsude - 832,000 
BEL | Ghateteqnetsess - 756,000 
nine Hew sha onsen ed ee tad enes¥ie'dc bees sues 670,000 





Combined receipts at seven markets for the week 
ending Nov. 26, with comparisons: 


Cattle. Hogs. Sheep, 

Week ending Nov. 26....273,000 555,000 258,000 

Previous week .......... 335, 734,000 297,000 
DD vckwsneséssecssouew 279, 572,000 244, 

BUD casececcuwes senswes'e 252,000 000 208,000 
. SR ar 285, 905,000 193, 

errr 237,000 855,000 216,00¢ 
BOR Winaccccceveonnsves%e 290, 755,000 56, 


Combined receipts at seven points for the year to 
Nov. 26, with comparisons: 


*Cattle. Hogs. Sheep. 
eee ere 8,814,000 20,198,000 10,126,000 
DRED oss cncspioas 0, q 20,137,000 11,049,000 
BOBS wccccccccces 10,114,000 ,907, 9,557,000 
a 234, 27,619,000 10,031,000 
BE ed cawessesus 0,380, 28,221,000 10,141,000 
DEED Civovees cect 10,173,000 21,107,000 9,366,000 
WBSL co ccowccsece 8,524, 20,156,000 11,019,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 











Average 
Number Weight: Prices—— 
received lbs. Top. Average. 
SThis Week. .cccsscccsoeve 153,000 226 $ 9.45 $ 8.60 
Previous week.........++- 206,865 224 9.85 9.05 
MED eosvetatécstcunesneae a 232 12.00 11.60 
BND ndathcnsesevarescdees 142,654 239 11.85 1115 
1924 ++-271,510 227 9.60 8.50 
1923 --235,097 235 7.25 6.70 
ee pen + «182,687 232 8.60 8.15 
Av, 1922-1926. ......000- 196,500 233 $ 9.85 $ 9.20 





*Receipts and average weight for week ending 
Nov. 26, 1927, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ending Nov. 26...$13.75 $ 8.60 $ 6.00 $13.75 
14.30 00 13.65 











Previous week.......... 9.05 6 

BOD Vetéhidcniecvosnced 10.10 11.00 6.00 12.90 

DEED weds bedekes cid andne 0.00 11.15 8.00 15.70 

BBBE cecccvcscccccvovces 10.00 8.50 7.15 14.0 
BES ccccccacsccccesence 9.90 6.70 7.25 12.% 

BEER sc pescsescebncgbaesn 9.65 8.15 7.00 14.35 
Av, 1922-1926......... $9.25 $9.10 $ 7.10 $13.9 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle, Hogs. Sheep. 

*Week ending Nov. 26....36,700 106,500 44,600 
Previous week............: 45,6389 148,338 47,022 
BPRS: soc ccccccsegeedeases ex 48,211 97.114 46,514 
BS caccccceicevesencccces mB) 94,035 43,739 
BODE - vcacovesccedcctsencoes 50,685 193,347 30,701 


*Saturday, Nov. 26, estimated. 


Chicago packers’ hog slaughters for the week ending 
Nov. 26, 1927: 















Armour & Co . 12,600 
Anglo American — 
Swift & Co..... .- 10,400 
Hammond Co, . .. 6,000 
Morris & Co........ secu wn 
OR Me TDs on'64 ss go Kouba eng s 4 kes one ee c'ee'e 8,500 
DEE - 54 aw tksshees seeie ches hewivens sso 4,200 
Western Packing Co 7,900 
Roberts & Oake...... 4,800 
Miller & Hart.......... 4,200 
Independent Packing Co 4,600 
Brennan Packing Co.... .. 5,500 
Dee OE RID 0 se cp besincccewetiegibeeese 8,400 
Others ...ccccee hapyincetssasesh phinencerees® 25,400 
OOO, 5 b.ning hn bbGd0'560 6% cnet dectesecicanccze 110,600 
Previous week...... . 154,000 
Year ago .. . -103,400 
1025 .ccccce . .. 92,100 
BOE 64000 bb660 ee d-40 00650005 5080094085 604 cee 210,300 


(For Chicago livestock prices see page 86.) 
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Way Jamison Doors are Standard 
m over 19000 Installations anon 


We’ve mentioned three ad- 
vantages of Jamison Doors. 
But there are others—and 
they, too, mean money in 
your pocket. Our Catalog 
brings you al] the facts, all 
the specifications, all the 
reasons why Jamisons can 
do as much for you as 
they’ve done in 19,000 in- 
stallations. 


THE NATIONAL PROVISIONER 


Advantage 
Number 1 


Massive Adjustable Hinges 


Cooler or Freezer Door Hinges have 
to be heavy and strong. Jamison pat- 
ented Hinges are extra heavy, extra 
strong. They live longer and more 
useful lives. A simple turn of the ex- 
posed setscrew instantly renews or 
adjusts the strong spring tension. The 
Door is forever tight against its seals. 


Advantage 
Number 2 


Self-Tightening Fastener 


Strong as the U. S. Treasury and as 
positive as taxes! The harder you 
slam your Jamison Door, the tighter 
this patented Jamison Fastener takes 
hold. Yet an easy swing catches it, 
too. With such a latch your losses 
through leakage are bound to be less. 
Remember—19,000 installations have 
proved it. 


Advantage 
Number 3 


Double Seals of Contact 


It’s twice as hard for heat to pene- 
trate two gaskets. Jamisons have two, 
all the way around. Furthermore 
they’re tough and durable; put them 
on the job and they stay on it. The 
dead-air space between these two seals 
provides perfected insulation. Tem- 
peratures stay down; profits stay up. 


If you haven’t our Catalog, it’s 
yours gladly for the asking 


Jamison Doors 


Jamison Cold Storage Door Company 
Hagerstown, Maryland, U. S. A. 


S8SS8| SSSsessessssss 











Chi 


icago Section 


E. W. Sage, vice-president of the Amer- 
ican By-Product Machinery Co., trans- 
acted business in Chicago the early part 
of this week. 

Packers’ purchases of livestock at Chi- 
cago for the first three days of this week 
totaled 17,661 cattle, 7,216 calves, 68,489 
hogs and 26,617 sheep. 


Fred Beggs, formerly of the Power- 
Beggs Co., Bloomington, Ill., was a Chi- 
cago visitor this week. Mr. Beggs is now 
living the life of a gentleman farmer. 

John Forbes, for 38 years with the 
Cudahy Packing Co., died in Biloxi, Miss., 
the early part of this week. Mr. Forbes 
was 65 years old and severed his connec- 
tions with the company about 10 years 
ago. At that time he was office manager 
and assistant treasurer. 


Effective December 1, 1927, Ray T. Wil- 
liams became associated with the E. G. 
James Co., provision brokers, Chicago, III., 





KE. C. GARDNER ¥. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 


Mechanieal, Electrica:, Architectural 
SPECIALTIES, Packing Piants, Cold Storage, 
Maaufacturing Piants, Power Instal- 


1134 Marquette Bidg. CHICAGO 
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as manager of the by-products department. 
He succeeds Guy Fridley who has re- 
signed. Mr. Williams is well known in the 
trade and has been connected with the 
production and sales of by-products for 
the past 20 years. 


Provision shipments from Chicago for 
the week ending Nov. 26, 1927, with com- 
parisons, are reported as follows: 


Cor. ae, 

Last wk. Prev. wk. 1926. 
Cured meats, Ibs.....14,520,000 17,524,000 14,496, 000 
Fresh meats, lbs..... " ,658,000 35, 260, 000 29,1 153,000 
Tard, Ibs. .....cccce 5,328, 000 7,516,000 8,077,000 


Horace G. Newhall for 27 years a trader 
in the lard pit for Hately Bros., packers, 
Chicago, Ill., and well known among meat 
and provision men of the city, has resigned 
his position and moved to Arizona where 
he will reside in the future. His business 
associates presented him with a beautiful 
watch on the occasion of his leavetaking. 


A vote of the membership of the Chi- 
cago Board of Trade taken Nov. 29 ap- 
proved the plans for the new 40 story 
building, illustrated and described in THE 
NATIONAL PROVISIONER of November 12. 

The ballot called for the approval of the 
plans affd the authorization to proceed 
with the erection of the building and the 
borrowing of such sums of money as may 
be necessary for its construction. The 
vote was 1,044 for and 77 against. 
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CHICAGO PLANT BURNS. 


The manufacturing building of the 
Republic Food Products Co., 4053 South 
LaSalle St. Chicago, was completely 
destroyed by fire on the morning of No. 
vember 30. The fire started in the base. 
ment from a cause as yet undetermined, 
The loss is estimated at between $200,000 
and $350,000. 

Two smaller buildings located near the 
main building were threatened with de. 
struction but were saved. About 8,000 Ibs. 
of raw material and finished product were 
lost. The company employed about 18) 
workmen. No announcement has been 
made, as yet, as to when the company will 
again start operations. 


cottons 
LIVESTOCK ASSN. CONVENTION, 


Among the matters of interest to pack- 
ers that will be discussed at the forthcom- 
ing convention of the American National 
Livestock Association are the embargo on 
meats from Argentina on account of the 
foot-and-mouth disease, sanitary regula- 
tions, a duty on hides, present duties on 


livestock and meats, the grading of meat 
and “needed amendments to the Packers 
and Stockyards Act.” 

The meetings will be held at El Paso, 
Texas, January 25, 26 and 27, 1928. 














H. P. Henschien RB. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


Packing House 


314 Erie Bidg. 
Cleveland, O. Specialists 





Packing House Products 
Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 








M. P. BURT & COMPANY 
neha ep oo Architects 


epiction ou Prvet and Operating. Gove Zo 
Lower 


cost. Higher efisiency. 


206-7 Falis Bids. MEMPHIS, TENN. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





Walter L. Munnecke 


~ aie’ & Munnecke Co. 
Packing House and Cold Storage 
Construction; Cork Insulation and 
Overhead Track Work 


pias” Detroit, Mich. * screen 








L. V. Estes Incorporated 


Industrial Engineers 
Specializing in 
Waste Elimination 
and 


Labor Cost Reduction~ 
Without Red Tape 
4753 Broadway Chicago 
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Chas. F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 
Architectural Engineering 
Specializing in 
Packing Plants, Celd Storage, Car Icing 
lll W. Jackson Bivd. Chicago, Il. 





Manhattan Building, Chicago, IIl. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 











[hi GacJAMES COMPANY 


PROVISION BROKERS 





SEEF 
PROVISIONS 


atk 


ALL CODES 





PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 


140 WEST VAN BUREN ST, 


CHICAGO, ILL. 


We specialize in taking care of the 
requirements of buyers located all 
over the United States and Canada. 
Offerings telegraphed promptly on 
receipt of inquiries, 


On request, our complete provision, 
fresh meat, packinghouse products, 
tallow and grease daily market quota- 
tion sheets will be mailed to any mem- 
ber of the trade free of charge; also 
our periodical market reports. 
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MEAT AT INTERNATIONAL. 
(Continued from page 22.) 

the animal husbandry division; D. S. Burch, 
E. Z. Russell, K. F. Warner, O. G. Hank- 
ins, C. G. Potts, Wm. Jackson, A. T. 
Semple, Dr. C. D. Lowe, H. C. McPhee, 
w. R. Chapline, J. O. Williams, W. H. 
Black, S. S. Buckley, D. A. Spencer, W. A. 
Denicke, J. R. Quesenberry and H. W. 
Vaughan. 

Miss Lucy Alexander, assistant special- 
ist in foods of the Bureau of Home 
Economics, was also present. Miss Alex- 
ander has been in active cooperation with 
the Institute of American Meat Packers 
and the National Live Stock and Meat 
Board, the agricultural experiment stations 
and the Department of Agriculture in the 
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Specimens showing whip bruise, club 
bruise, prod pole puncture and car nail 
wound were put up in liquid and when 
illuminated with electric light showed in 
graphic fashion the serious losses packers 
suffer from these unnecessary injuries. 

At the same time suggestions are given 


for overcoming losses from these and 
other causes in shipping and handling hogs. 
The exhibit was one of direct interest to 
packers, hog producers, shippers and stock 


yards employees. 
College Boys Know Meat 
Agricultural college students demon- 
strated that they know something about 
meat when five teams in the intercollegiate 
meat judging contest made a score of 
more than 2,300 out of a possible 2,700 














MEAT PACKER WITH TWO OF HIS HOBBIES. 
Thomas E. Wilson, packer, purebred live stock breeder and leader in farm boys and girls 


club movement. 
bull, “Loyal Browndale.” 


This bull was undefeated in his class at the fall fairs, and at the International. 


at auction on November 26 for $3,500. 


Mr. Wilson is here shown with a group of club members and his Shorthorn 


He sold 


This sale is regarded as an endorsement of Mr. 


Wilson’s efforts in his cattle breeding stock to develop the type of breeding stock that is 
best adapted to the production of quality baby beef at an early age. 


cooking and testing of meat-produced in 
the quality and palatability experiment in 
which these agencies are cooperating. 


Live Stock Loss Prevention 

At the 11 principal markets of the coun- 
try the 1927 receipts of hogs totaled 18,- 
248,145. Of this number 19,019 were dead. 
This means that there was one dead hog 
to every 959 live ones received. The pro- 
portion of dead hogs in the receipts has 
gradually been decreasing, due in large 
Measure to the educational work of the 
Western Weighing and Inspection Bureau 
in cooperation with the Institute of Ameri- 
can Meat Packers and various livestock 
loss prevention associations. 

These organizations, including the Michi- 
gan and Ohio Live Stock Loss Prevention 
Associations, presented some interesting 
figures on a display board at the show in- 
dicating that the ratio of live hogs to dead 
tanged from 486 in 1919 to 959 in 1927, 


points in the judging of beef, pork and 
lamb. 

Twelve teams were entered in this con- 
test, and Iowa, South Dakota, Kansas, 
Missouri, Oklahoma and Illinois all made 
a score of more than 2,300 points, the 
teams standing in the order named. The 
Pennsylvania team scored next with 2,298, 
Wyoming 2,282, Nebraska 2,226, West Vir- 
ginia 2,253, Wisconsin 2,247 and North 
Dakota 2,205. 

The meat included in the judging con- 
test consisted of heavy beef carcasses, 
light beef carcasses, loins and rounds; 
hams, loins and pork carcasses; and heavy 
and light lambs. 

The judging was done in Wilson & Co.'s 
coolers. R. C. Pollock, managing director 
of the National Live Stock and Meat Board 
was superintendent of the contest. The 
judges were John T. Russell, dean of the 
retail meat trade; John A. Kotal, secre- 
tary of the National Association of Retail 
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Meat Dealers; A. T. Edinger of the Na- 
tional Live Stock and Meat Board; and 
K. F. Warner of the U. S. Department of 
Agriculture. 

This relatively new feature of the stock 
show is developing a widespread interest 
in meat quality, adding each year to the 
number of expert judges of meat. Many 
of these young people enter fields where 
their knowledge of and interest in meat 
enables them to become disseminators of 
accurate information regarding its nutri- 
tive value, quality and selection and so in- 
crease its consumption. 


Wilson Host to Boys and Girls 


Prize winning members of the Boys and 
Girls Agricultural Clubs spent a busy and 
enjoyable week at the show, but on all the 
occasions on which they were entertained, 
none stands out as more enjoyable than 
the Tenth Annual Thomas E. Wilson day 
when Thomas E. Wilson, president of 
Wilson & Co., entertained. 

The growth of this boy and girl club 
movement is typified in the attendance at 
this event on Nov. 29, 1927. Ten years 
ago on this occasion, eleven prize winners 
were present. This year very nearly 2,000 
boys and girls and their state leaders from 
35 states, Hawaii and Ontario were guests 
of Mr. Wilson. 

After a trip through the Wilson plant 
and a well balanced and interesting vaude- 
ville entertainment in the Wilson audi- 
torium, the boys and girls were guests of 
Mr. Wilson at dinner in the company’s 
dining room. After dinner further enter- 
tainment was given in the auditorium and 
Mr. Wilson addressed his guests. Among 
other things, he called attention to the 
fact that farming is a dignified and neces- 
sary occupation and returns pleasure and 
profit in proportion to the interest, effort 
and brains that are put into it. 

“It is my pleasure,” he said, “to welcome 
as my guests these members of the 4-H 
clubs. There is profound significance in 
the important work you are doing in that 
the nation’s future will be perceptibly af- 
fected by your present commendable ef- 
forts. 

“It is my most earnest hope that this 
vital work shall continue to grow each 
year in its valuable proportions and in its 
paramount importance to our nation. You 
young men and young women are touching 
a spark in our nation’s progress, the future 
brilliance of which will more greatly il- 
luminate the world, and further enhance 
its prosperity and general welfare.” 

In closing, Mr. Wilson predicted that 
many of the problems of agriculture would 
be solved because of the trainine the farm 
youths of the country are getting in 4-H 
Club work. 

The boys and girls were divided into 
two groups and taken through the plants 
of Armour and Company and Swift and 
Company on Monday, after which they 
were entertained at luncheon in the Ar- 
mour and Swift dining rooms in the main 
office buildings. 

These young people had 167 baby beeves 
on exhibit at the show. Three of these 
calves were so good they had a chance at 
the grand championship. 








CASH PRICES. 


Actual Carlot Trading, 
Dec. 1, 1927. 








* Square Cut and Seedless. 





Prime steam, loose 





PURE VINEGARS 


8. P. 
@17% 


16%4@17 


16%@17 


Select. 


17% 
16% 





10% 


11.67% 
11.40 


How hot should the water be in the hog 
scalding vat? Ask “The Packer’s 


Encycio- 
pedia,” the “blue book” of the industry. 
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CLEAR BELLIES— 

















Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 


PROVISIONER 


NOVEMBER 26, 1927. 


High. 


1 
1 
1: 


hee 


iy <r) 
STON 


11.60 


High. 


10.10 


High. 


11.67% 


12.25 
12.40 
12.55 


12.25 
12.45 


High. 


11.55 
11.65 

12.22% 
12.32% 
12.52% 
12.62% 


10.60 
10.30 


DECEMBER 1, 
High. 


, DECEMBER 


High. 


5t8 12.62 
i 12. 80 


Low. 





11.60 


NOVEMBER 28, 1927. 


Low. 


12.32% 


12.52% 


11.40 
11.85 


12.10 


10.00 


’, NOVEMBER 29, 1927. 


Low. 


11.47% 
12.0744 
12.27% 
12.37% 


12.25 
12.45 


Low. 


12.12% 


10.60 
10.30 


11.47% 
12.07% 
12.27% 
12.37% 


2, 1927. 


Low. 


12.00 


1927. 
Low. 





10.60 
10.20 


Close. 


11.524%4b 
11.5744b 
12.10 
12.20ax 
12.37%4ax 
12.52%4ax 


12.10ax 
10.60n 
10.00 


11.32%ax 
11.450 


Close. 


11.67% 
12.25 
= 3874%4b 
12.55b 
12.70n 


11.574n 
11.85n 
12.25ax 
12.45 


10.30n 
11.25ax 
11.45n 


Y, NOVEMBER 30, 1927. 


Close. 


11.55ax 
11.52%b 
12.07%4b 
12.22%ax 
12.374%4b 
12.52%ax 


11.574%4n 
11.5714b 
11.85n 

12.124%b 


10.60 

10.30b 
11.30n 
11.45n 


Close. 


11.67% 





‘ Yeb 
12. 55b 
12.70n 


11.5744n 


10.30n 
11.25ax 
11.45n 


Close. 


11.95ax 
12.47%b 
12.621%4b 
12.80b 
12.90b 


11.75 
12.25b 
12.60 
12.75 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Wednesday, Nov. 30. 
1927, with comparisons, were as follows: 














Week Cor, 

ending Prev. week, 

Nov. 30. week. 1926. 

Armour & Co0........... 12,595 10,915 5,329 
Anglo-American Prov, Co. 6 5,480 5.556 
Swift & Oo........c000. 1 10,833 6,539 
G. H. Hammond Co..... 755 7,303 5,721 
Morris & Co......00i200. 10,123 7,743 8,129 
6 EB ees 13,053 9,109 10,633 
foyd-Lunham Co. ...... 5,805 5,734 5,428 
Western Pkg. & Prov. Co. 4,020 9,295 9,408 
Roberts & Oake......... 6,398 5,435 7,707 
Miller & Hart.......... 6,117 5,931 6,901 
Independent Pkg. Co.... 5,502 5,675 6,419 
Brennan Pkg. Co........ 6,000 5,400 4,535 
Agar: Pkg. 00... cessese 5,300 4,406 2.717 
WTR Sos rex sun's ove cess 101,524 93,259 84,991 








CHICAGO RETAIL FRESH 
MEATS 


Beef. 


No.1. No No. 3 
Rib roast, heavy end.......... 35 22 12 
Rib roast, light end.......... 45 28 20 
Chuck roast .....c.cccceecsess 26 20 14 
Se ere 45 30 20 
Steaks, sirloin, first cut...... 50 82 22 
Steaks, porterhouse .......... 65 37 29 
Steaks, flank ........cccsccess 28 25 18 
Beef stew, chuck ............ 20 18 ny 
Corned briskets, boneless...... 24 22 18 
Corned plates ........ccccceeee 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com 
BimGamartere |. os 6560s Seek aeses 35 25 
BE bo cn bawk doa bad Seiue'e sang 40 30 
SE cecace Kees avers héerssee 20 15 
Chops, shoulder .....ccccccses. 25 20 
Chops, rib and loin............ 55 25 
Mutton 
DR os wees ks kvaevataseukd vases 26 
BtOW ccc cccccccscvcoccsccvcses 10 
Shoulders .......ccsccccvcevese 16 
Chops, rib and loin........... 35 
Pork. 
Loins, whole, 8@10. av.......-scccceveceses 23 @25 
Loins, whole, 10@12 av...........seseeeeee2k @23 
Loins, whole, 12@14 av.......-.eseeeeeees 20 @22 
Loins, whole, 14 and over.........s++0-+: 16 @19 
eee eee Te tree 
GROUIGOES osc c ccs cececcsceccevenveceeseses 18 @20 
PEE co wi nckg teins dccverecbanwente seb Nese-s @20 
BOOTOTIDD 2. cc ccnsccsescceracssvescaceses @is 
PU boo 0c oinfé'o pad RRM Cw SS 0 O's Rae rin teas @l4 
Leaf lard, unrendered..........ccceseeeees @ 
Veal. 
Blindquarters ........cccccsccccccceseesee a QB 
Forequarters ........ccececccescccsssceees 14 @20 
BN nS cnaincc.c0'S 8s be Shama awe ess BO 544.008 9 @28 
NE APE, OCT LTO TEE TREE 12 @l6 
ene eee, EEOC S SPE’ oP ECTS EL ELE TEE eT 10 @2 
SE Se Was docinswde euabbansneeaud sabes d at 
Rib and loin Chops..........ccceccescceves @38 
Butchers’ Offal. 
EOC E PEE rT Sie ee ee @ 6 
| eee ee ee rT oT @ 3% 
Bone, per 100 Ihe... ..cccsescsccsecvceveces @ 50 
COREE MD > una’ s s:cn nse. o:0 0900 Aw oslo 3,5:Rs sin sA0's @li 
Kips oc cece ccc cece eee c ccc cececceuseeevcces @w 
PEPE Tee eer ORL TE pias LER @l2 








CURING MATERIALS. 


Bbis. Sacks. 


Nitrite of Soda, 1. ec. 1. Chicago.......... 9% 
Double refined saltpetre, grand, l.c.l..... 6% 5% 
aad 5 ssa oda ics oko aad eke es ghee 8 1% 
Double refined nitrate of soda, f. 0. b. 
Bs As ees Whee NONE Bio ok cRGa Sse 38 5 3% 3% 
Less than carloads, granulated......... 4% + 
NERS on aa cic ob basin ck pics nds tenes 5% A 
Kegs, 100@200 Ibs., le more. 
Boric acid, in carloads, powdered, in bbls. 8%4 sy 
Crystals to powdered, in bbls., in 5-ton 
SOON OE WMG. bc d'cnsicsecse va an waekaes 9% oy 
In bbls. in less than 5-ton lots......... 8% 9 
sorax, carloads, powdered, in bbls...... 5 44% 
In ton lots, gran. or powdered, in bbls. 5 4% 
Salt— 
Granulated, car lots, per ton, f.0.b. Chicago 
MEE - dnous vade pooh obese ween Vi iwapadacetoss $6. 
Medium, car lots, per ton, f.0.b. Chicago, 
ME 55 050s codes den Wd.cs Codes devecenecseys’ 9.10 
Rock, carlots, per ton, f.o.b. Chicago......... 6.10 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Orleans. . GAB 
Second sugar, 90 basis........cssccecees None 
Syrup, testing 63 and 65 combined sucrose 
and invert, New York...........s000- @ Ab 


Standard granulated f. 0. b. refiners (2%) @5.70 
Packers’ curing sugar, 100 lb. bags, f.o.b. 

Penis, Tit. WN WM isk d co ceaswanaas @5.40 
Packers’ curing sugar, 250 lb. bags, f.0.b. 

Reserve, TA., 108 2%... .cccceseccees: @5.30 











Com. 
25 


on 


= 





$65.60 


9.10 
6.10 


D480 
None 


) 46 


05.2 
5.40 


5.80 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ending 
Dec. 1. 


prime native steers. 
Good native steers. 








Medium steers ....... 
Heifers, g00d ..........00. 
BER ces wvicccvccesseccseces 
Hind quarters, choice ......28 @30 
Fore quarters, choice ...... 19 @20 
Beef Cuts. 
Steer Loins, No. 1.......... 52 @53 
Steer Loins, No. 2.......... 44 @45 
Steer Short Loins, No. 1....71 @%8 
Steer Short Loins, No. 2... 156 @5s& 
Steer Loin Ends (hips) ab wine 33 @35 
Steer Loin Ends, No. 2..... @32 
Gow Loins ......--ceeeeees @24 
Gow Short Loins............ 30 
Cow Loin Ends (hips)....... 18 
Steer Ribs, _ ee Perry S 37 @38 
Steer Ribs, No. 2.........+- 33 @34 
Cow Ribs, No. 1............ @20 
Cow Ribs, NOE Boiss ssccccsee @18 
Cow Ribs, No. 3 potas ewes Sa @12 
Steer Rounds, No. 1........ @19% 
Steer Rounds, No. 2......... @19 
Steer Chucks, No. 1........ @19 
Steer Chucks, No. 2........ 17 @18 
of rrr @l4 
Oow Chucks .......cccevcees @13% 
Steer Plates ......seseeeees @l4 
Medium Plates.............. @10% 
mets, NO. 1....c.cccccccs @16 
Briskets, No. 2....... eebeans @12 
Steer Navel Ends .......... @12% 
Cow Navel Ends............ @11% 
Meme MMOMKS 2 ccc cceccccces 9 
SE MOMED  cccccccnsogeses @ 8% 
a @25 
Strip Loins, ‘No. 1, “boneless. . @60 
Strip Loins, No. 2.......... @55 
Strip Loins, No. 3 nis whew 6 @34 
girioin Bitte, NO. 2.000000 @34 
Sirloin Bulls, No. 2......... @25 
Sirloin Butts, No. 3...... bee 15 
Beef Tenderloins, No. 1.... 70 
Beef Tenderloins, No. 2. 65 
Rump Butts .......... .. 
Flank Steaks . 20 
Shoulder Clods @15 
Hanging Tenderloins @20 
Beef Products. 
Brains (per lb.) ..........6. 10 
Hi idecscies 0% Scab bWusiee a 
ee ECO oeene 
Sweetbreads .........0.005 e @38 
Ox-Tail, per ib PR siebaadanes @12 
Fresh Tripe, plain ....... és 
Fresh Tripe, H. C.......... 7% 
BE PSC ORS gaia @ae terns ees 14 @16 
Kidneys, per Ib........+.+ ~ @10 
Veal, 
Choice Carcass ............ ..20 ei 
Good Carcass ..........+005- 15 19 
Good Saddles ............... 20 @28 
ST EURO oo ccdceccccveses 12 @16 
Medium Backs ..........++- 10 @ll 
- Veal Products. 
Brains, each ......cc.eeeeee 12 
DUMPUIORED =. 0 ccs cc ccccess 65 70 
OOIE Livers ..ccccccccscccccs @55 
Lamb. 
ne WME <5. ccceavesesass @26 
Medium Lambs ............. @24 
DA OIE. sc ck ccvccseu’ @30 
Medium Saddles ............ 28 
Fores ....... mew kee ° 20 
Medium Fores ..........+.++ 18 
lamb Fries, per lb.......... 32 
lamb Tongues, each......... 13 
famb Kidneys, per Ib...... 30 
Mutton. 
MEE MOOD! pscccsacesesee @9 
Light Sheep ..... sewadeweees @13 
Heavy Saddles ............. @12 
Light Saddies .............. @\6 
RMON Svea sccseccecss @i7 
SOON. cs vk cis eve veces @l12 
je Serre eee @18 
CN MMOANE 5 5's a's Go ss0a coe @l2 
ean Stew Rade wsaces nese @ 9 
p Tongues, each......... 13 
Sheep Heads, each........... 10 
Fresh Pork, Etc. 
Dressed H 
Pork loins, ic 
ams 
Bellies 
Calas 
Skinned Shoulders 
Tenderloins 
Seer 
Leaf 
Back 
Butts 
Hocks .... 
Tails . 
Neck Bones 
Slip Bones 
Blade Bones 
feet 


Cor. week, 
1 


10 


12 
211446 @25 
38 


12 


@ 
@12 
4 


6% 
9%@13 


10 


50 


@10% 





DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-Ib. carton....... 28 
Country style sausage, fresh in link........ @21 
Country style sausage, fresh in bulk. @19 
a style sausage, smoked............. @2 
Mixed sausage, fresh..........2+seeeeeeeee @l7 
Frankfurts in sheep CMMIMEREsviccisscasscse 22 
Frankfurts in hog casings........... eeccece 21 
Bologna in beef bungs, choice...... ‘ 17% 
Bologna in cloth, ‘ined, choice. . . esos 15% 
Bologna in beef middles, GUMBOLS isesuces 18 
Liver sausage in hog bungs..........++++++ 25 
Liver — in beef rounds.............+. 13 
EHOME GROOGD sccscccccccccsccccscccccescces 17 
New Bagland luncheon BOOCIBINY 0 ccc cesccs @26 
Liberty luncheon specialty......... swedslies br 
Minced luncheon specialty......... eavccece 19 
Tongue = FS A ee err eer re @22 
Blood sausage..... aaa sndaia ne Wasa we eveieee 17 
Polish poco Sd ede ahaa c b's tae cone wee 18 


DRY SAUSAGE. 


Cervelat, choice, in hog oungs............. 51 
Cervelat, choice, in hog bungs............ 49 
Cervelat, new condition, in beef middles... 23 
Thuringer Oervelat ....ccccccccssccccccccce of 

ae er Axia Snot bel rate.e ka oa 
Holsteiner .......... ddaaddiasewela do 30 
Be. BI, OROIORS . cccaaaecccescesces 48 
Milano Salami, choice in hog bungs........ 50 
B. C. Salami, new condition............... 26 

Frisses, choice, in hog middles............ 
Genoa tad CN sGuvadetetckesdvses¥anwe @58 
Pepperoni PP OCeccedsreccaccrsccocesssee 41 
Mortadella, | new ‘condition heserdtxbeneeanee 26 
CEE Lulbds du weed outedsan ov sinsbebadees 54 
Italian style Kosa weese hnmosededtivanedee 42 
RN sande ph chchukae cas bep seas 53 


SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 















Small tins, 2 to crate.. $6.50 

Large tins, 1 to crate.. 7.50 
Frankfurt style sausage in’ 

Small tins, 2 to crate.. 8.00 

to crate.. 9.00 

Frankfurt style sausage in pork casing 

Small tins, 2 to CALE. .....ccccccccccccccccece 7.50 

Large tins, 1 to crate. . 8.50 
Smoked link sausage in pork casings— 

Small tins, 2 to crate..........++.6-- ree OC 

Large tins, 1 to crate. a00e Gee 

SAUSAGE ‘MATERIALS. 

Regular pork trimmings.............+.5++ 8 @ 8% 
Special lean pork trimmings.............. @12 
Extra lean pork trimmings..............+- 138%@14 
WOGK DONG CINE soo cece cnseccesecs 9%4@10 
Pork Cheek MORE... ccccescccccccccccccsccsse 8@ 8% 
PO SOT is 5-4 ca sdsindewed cxevetvcaceres @ 9 
Native boneless bull meat (heavy).........- @13% 
Boneless CHUCKS ....cccccccccecccccscvcces @12 
PN PN ain cc v biawe neerce'cs veasisionetecs @11% 
EOE CE 6 Se-Reicodeveeccccesrceecete @10% 
SOE ND <0 06 ¥nie Cr Sc e8ideends cetsesaius 9 @9% 
Beef cheeks (trimmed)..............eee00% 94@ 9% 
Dr. canner cows, 300 lbs. and up........... 9 
Dressed canners, 350 Ibs. and up......... 
Dr. bologna bulls, 500@700 rere 104@ 7 
WT NET Seta cureccaavoasrerewss eh oss 4%@ 5 
Cured pork tongues (can trim.)............ @14% 


4 
(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef Casings: 


Domestic rounds, 180 pack............. @25 
Domestic rounds, 140 pack............. @38 
Wee GEOEe TOMB eek kc eces @44 
Medium export rounds................. @34 
Narrow export rounds........-...es00. 37 @39 
De Ey Cs aware cslascesew ase @15 
Bes DOME ooh ccc sdtiecdiccsivecescs 6 
No. 1 domestic mee Oe er em 25 
No. 2 yn pase CewA NaNEE wh tnedaws @14 
SP , cwdicateccevcceeeness 1.15 
[see ged “wide ‘middies Peavaraweuennaee s 2.50 
Dried b ers: 
OAS Map aac CGNT ONG CS CREE EA @2.50 
MEE kc Din do's kiwis ae ee simae basis @1.90 
Cyt Maca va sok be hees nics @1.50 
wdeed SW bet ieisinecteses @1.25 
Gog Casings: 
WRAETOWS, DOP 2O0 POR. soc ec cstevsese. @3.30 
Narrows, meds., per 100 yds........... 2.60 
Mediums, per 100 yds................ 2.00@2.10 
ides, — fee rr rere @1.4 
Export DEE Aces thin eeepc vet dtescece’ @ .40 
Large prime bungs..............see00+ @ +27 
Medium prime bungs...............+5. -18@ .20 
SE NO DID caiedesWe cence dccceus -10@ .12 
PS aldes Je cin bed CER Avie h scent ¥e @ .18 
BTOMACNS ccccccccvesccccccscccccccese 06@ .08 
TS .b'n 60 ce's exec wedwSaneeisceseses 


Quotations for large lots. 
usual advance. 


VINEGAR PICKLED PRODUCTS 


*‘Smalier quantities at 


Regular tripe, 200-lb. bbl....... odeccccccces oeGhs00 
Honeycomb tripe, 200-Ib. bbl............0.008- 16.00 
Pocket a Lo 200-lb. bbl...... eeeee 18.00 
Pork feet. Ler Seveccesccccesecese 17.50 
Pork tongue, 200-Ib. bbl.............-. er 
Lamb tongues, long cut, 200-Ib. F peviewscese) Smee 
Lamb tongues, short cut, 200-lb. bbl.......... 51.00 
BARRELED PORK AND BEEF 
Mess pork, regular...........-.0+. weeceees 31.00 
Family back oak, 20 ‘to 34 pieces. peéscvecs 36.00 
Family back pork, 35 to 45 pleces......... 37.00 
Clear back pork, 40 to 50 pieces............ .00 
Clear plate pork, 35 to 45 pieces............ 20.50 
Clear plate pork, 25 to 35 pieces............ 21.00 
DPNOR WON ea dctwk ys vide hevevivegsoveeed 25.00 
BORN POFK ccccccccccccceccsccccccccsscccces 24.50 
PAD SHE, ced Siieec deen ced Ge dep ocwssw cess 29.00 
Extra plate beef, 200 Ib. bbis.............. 30.00 
COOPERAGE.,. 

Ash pork barrels, black iron hoops..... $1.67144@1.72% 
Oak pork barrels, black fron hoops..... 1.90 1.95 

Ash pork barrels, galv. iron hoops..... 1.87%4@1.92% 
White oak ham tie pwe se estesereces 3.40 

Red oak lard tlerces..............006. 2.62%4@2.55 

White oak lard tierces............... 2.72% @2.75 
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OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 Ib. oo rolls or prints, 












£.O.D. CHICAGO ..cccccccccccccccccscscore @25 

te animal fa e in 1 Ib. car- 

tons, rolls or prints, f.o.b. Chicago..... ° $3 
Nut margarine, 1 lb. cartons, f.o.b. Chicago 18 

(30 and 60 Ib. solid packed tubs, 

c Ib. less.) 
7 oleomargarine, 60-lb. tubs, f.0.b. Chi- 
DRY SALT MEATS. 

Extra short Clears. .......cccsvccccsccceces @1u% 
Bixtra. short FibS. cc cc cess ccccscccccccccces @11% 
Short clear middles, = Bhs BURG viccicccvceses @12% 
Clear bellies, 18@20 Ibs..........seeeeeeees @11% 
Clear bellies, 14@16 Ibs ES ee @1 
Rib bellies, 20@25 ih atkescedasseelsacca @12 
Rib bellies, 25@30 We. .......ccccccsccecee @11% 
Fat backs, lO@12 Ibs...........cccecseee @11% 
Fat backs, 12@14 IDs.......ccccccsccceces @12 
Fat backs, 14@16 Ibs.........-..eeeeeees @12% 
Regular plates ......ccccscccsccccccccsece @ 9% 
BEES ccccctsicesavcs Pedadekssvecseeducr ees @i11 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... @22% 
Skinned hams, fancy, 16@18 lIbs........... @22 
Standard regular hams, 12@14 lbs......... @23 
Piemies,. COS Ws 6 oad ccsacactoccccccesedes @19% 
Standard bacon, 10@12 Ibs...........++-.. @34% 
Standard bacon, 12@14 Ibs............+-+- @34% 
Standard bacon strips, 6@7 Ibs............ @25% 
Cooked hams, choice, skin on, surplus fat 

WoL a tiapdinsaacuteeawsas dh tticaden Suds @32 
a hams, choice, skinned, surplus fat @33 
Cooked hams, choice, skinless, surplus fat @x 
Cooked picnics, skin on, surplus fat off.... 23 
Cooked picnics skinned, surplus fat off.... 24 
Cooked loin roll. smoked RG Se eae @4i 

ANIMAL OILS. 

Prime lard oil........ Dates peewedackuatsee 16 @lt® 
PERUER, WEMCOE GETOINGE oc ok ce ccncecceassce 134% @13% 
a I ns oes sods aces Hove Sees 124% @13 
NG a RN S65 « 0 vis Gonisie bin lel beans mee 11% @12% 
ee NEA Tino deh cocci Jd eUdeu ee des ecive 10% @11% 
i nls wince wicied awe vow ceseeods 10%@11 
ay. CO OEE ORE TE PEE Le. ny@1y%, 
be eer rere ree — 16% 
poe Ree reese PETE e es 12 12% 
No, 1 neatafoot of)... ....csccccccee eosevde 1,1 @uy% 

LARD (Unrefined). 
Prime, steam, cash, tierces..............5. @1155 
Pee, SCONE, | TOON asec dcnyeveseqetceecws @11.22 
PONT 5 cach eaves cicsecks dadedeeawes @12.00 
ROUUERE TAPE. ook cc ccecc icc ccescecesiossaces @14.75 

LARD (Refined). 
Pure lard, kettle rendered, per lb.......... @12.70 
Pure lard, tierces............ rere errr er @12.62 
COE <5 wins vceddedccccucade etdacekaused @13.00 
OLEO OIL AND STEARINE. 
I iia gaa 5. anadeedsee thas cies 17% 
ORCS SOON 2 .cccccccvccccccccccece cocccc cede 15 
Prime No. 1 oleo oil........... evccctuce - 16 16 
Pree NO. DF GGG Ghia. cccccctvcccvcccecs 15 15 
Te ND ON naa codewa dae diees cccdsecnces 4 
Prime oleo stearine, edible................ @10 
TALLOWS AND GREASES. 

Edible tallow, under 1% acid, 45 titre..... Ht 9% 
Prime packeta’ tallow. ......ccdecicciscccecs 8%@ 9 
No. 1 tallow, basis 10% f.f.a. 42 titre..... 7%@ 8 
No, 2 tallow, basis 40% f.f.a., 40 titre.... 6%@ 7 
Choice white grease, max. 4% acid, loose, 

a id Gaube We sias¢ i sénebeatacoucee’ @ 9% 
B-White grease, max. 5% acid............ 7%@ 8 
Yellow grease, 12-15 f.f.a............0005- 7T%@ 7% 
Brown grease, 40 £.£.8........cceseccccees 64@ 6% 

VEGETABLE -OILS. 
Crude cottonseed oil in tanks, f.o.b. Val- 

ley points, nom., prompt..............0. 844@ 8% 
White, deodorized in bois. , ¢.a.f. Chicago. .11%@12% 
Yellow, deodorized, in bbis............:.. 11% @12 
Soap stock, 50% f.f.a. basis, f.o.b. mills... 2%@ 2% 
Corn oil, in tanks, f.o.b. mills............. 9 @9% 
Soya bean oil, seller’s tank, f.0.b, coastnom. 9 @ 9% 
Cocoanut oil, seller’s tank, f.o.b. coast.... 84@ 8% 
Refined in bbls., c.a.f., Chicago, nom....10144@10% 

FERTILIZERS. 

Blood, unground and ground............ $ 5.00@ 5.25 
NIE ix chai dedcccdeedaWecssanececess 3.15@ 3.25 
Ground fertilizer tankage, 10%......... 4.25@ 4.50 
Ground fertilizer tankage, 6 tu 9¢@...... 3.75@ 4.25 
Ground raw bone, per ton.. aeveeeces 32,00@34.00 
Ground steam bone, per ton............. 30.00@32.00 
Unground steam bone, per ton, 18% 

NUN Sc vcad a nekpanatesgsceweaine « 30: cosae_on 
Unground steam bone, per ton......... 30.00@32.00 
Unground bone tankage, per ton......... 22.00@ 24.00 

HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average per ton. ...$185.00@200.00 
No. 2 horns, 40 lb. average, per ton.... 125.00@135.00 
No. 3 ROFMS ..ccwoccecscsce iaecceces 75.00@100.00 
Hoofs, black and striped 40. 50.00 
Hoofs, white ..<....«s. 75.00@ 80.00 
Round shin bones, heavies. 90.00@100.00 
Round shin bones, lights and med. 50.008 65.00 
ERORWS: GO oo vg cvectaccescuces 55.00@ 65.00 
Light fats .... 47.50@ 55.00 
Thigh bones, heavies. 90.00@100.00 
Thigh bones, light and med. 85.00@ 90.00 
PRISON NII ck san ce cbSceavccvaaues 45.00@ 50.00 

Note—-These quotations appl oe No. 1 product, 

rted, and 


which must be asso! m grease 

cracks, hard and cle clean, uniform as to cut and weight. 
Packed in double bags and carioad lots. Quotations 
om unselected stock will be found in ‘Packinghouse 


By-Preducts Markets’’ reports on another page. 
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Retail Section 


Winning and Keeping Trade 


Good Service Will Attract New 
Customers and Keep Old Ones 


Success in the retail meat business 
rests on the ability to keep customers 
after they have once been induced to 
try the service offered. 

Little progress can be made when 
customers come and go. Rendering 
that quality of service that keeps trade 
and continually wins new patronage is 
what makes a business prosperous. 

Too many retail meat dealers lack 
the ability to put themselves in their 
customers’ place; to see their business 
as their customers see it. They go along 
from year to year without making any 
appreciable gains or seeking out and 
correcting the conditions that keep them 
in a rut. 

If customers were considered from 
the cold dollar and cents standpoint and 
thought of as capital that should be 
conserved, perhaps the importance of 
keeping them, once they had been won 
. would be more generally appreciated. 

For customers do have a cash value, 
and they are capital in the business. 
When one is lost the loss is greater than 
the mere profits the customer might 
give the business. The net worth of the 
business is less, and the retailer is very 
sure to geceive some unfavorable pub- 
licity that will do him no good. 

In this article Lawrence A. Adams 
calls attention to these facts and cites 
incidents to show how retailers have 
won customers through good service 
and lost them because of poor service. 

Mr. Adams is a specialist in retail 
meat merchandising and has long 
studied the subject. The information 
he gives here is well worth knowing. 


This is the eighth of a series of articles 
by Mr. Adams. The first appeared in the 
Nov. 20, 1926, issue of THE NATIONAL 
PROVISIONER; the second, Jan. 2, 1927; the 
third on Feb. 19, 1927; the fourth on April 9, 
1927; the fifth on July 2, 1927; the sixth on 
—_ 23, 1927, and the seventh on Sept. 10, 


Conserving Capital 
By Lawrence A. Adams. 


So much of the success of any retail 
store depends upon the attitude of the 
owner and the clerks that it is often sur- 
prising that the proprietors do not see 
the things about their stores and about 
themselves so obvious to customers. 

It is easy enough for the butcher to tell 
why the grocer next door does not have 
more customers and why the corner 
grocery down the street has such a large 
trade. But it works both ways. The 
grocer next door has a pretty good idea 
why the butcher wins so many friends 
or why he loses so many customers, 
whichever happens to be the case. 

Two actual occurrences will illustrate 
exactly what is meant by the effect upon 
customers of the attitude of butchers 


toward their customers. 


Some friends of ours moved into a sec- 
tion of the city in which they were 
strangers and the housewife accordingly 
was forced to trade with stores which 
were in the new neighborhood. As she 
was not acquainted with any of the stores, 
she started to “shop around,” trying dif- 
ferent stores each day. After trying several 
meat shops I heard her report one day: 

Good Service Wins Customer. 


“T’ve found the nicest butcher. I bought 
two large porterhouse steaks today ex- 
plaining to the clerk how many people 
were to be at dinner and that I wanted 
exceptionally good steaks. Then before 
he wrapped them, he asked if I didn’t want 
the “tails” cut off and ground into ham- 


burger. Always before, that part of the 
steak was thrown away. Now I can 
use it.” 

Perhaps that little trick is known to 


most housewives but apparently it is not 
known to all. This particular butcher 
won a regular customer by performing a 
little service that her previous dealer never 
thought of offering. Certainly it took a 
bit more trouble, but the little time spent 
was just sufficient to make this young 
housewife a regular customer. 

This incident recalled to my mind an- 
other, similar but with a different end- 
ing. Having the “tails” of the steaks 
ground is more or less of a habit with an- 
other housewife somewhat more experi- 
enced than the one just discussed. 


How One Customer Was Lost. 


Her shopping was confined to a small 
outlying group of stores where there were 
three meat shops. She had traded with 
two of them but never the third, and not 
being particularly satisfied with either of 
the two she knew, she dropped into the 
third one day and ordered a _ steak. 
According to her habit she requested that 
the “tail” be ground into hamburger. The 
butcher was not at all pleasant about it 
and after grumbling a bit told her: 

“T don’t usually do this but I will now 
for there are no customers waiting. But 
if I was busy I couldn’t take the time 
to do it.” 

The woman made no comment but never 
returned to the shop. Perhaps the serv- 
ice was a little extra and would have been 





Customers Have 


Cash Value 


Customers are capital. 

They have a cash value to a 
business. 

Department stores place a value 
of $300 on regular customers. 
When one is lost they figure their 
capital reduced by that amount. 

Your customers are a part of 
the capital of your business. 

When you lose one the worth of 
your business is reduced by the 
amount of the customer’s value to 
you. 

It is expensive in more ways 
than one to lose customers. 

Check over your business fre- 
quently and eliminate conditions 
which lower the quality of the 
service and which are potential 
customer losers. 














annoying if the shop had been rushed byt 
had this man performed the extra service 
graciously, he could have had a_ good 
chance at winning a regular customer. 
And moreover, the number of times this 
woman would have requested such a sery- 
ice would not have been great for she 
might purchase such a steak as that but 
once in ten visits to the store. 

Recently I talked to the owner of a 
garage company which has the agency of 
one of the standard makes of automobiles, 
He told me, “It costs us $10.00 in adver. 
tising for every prospect who walks jn 
those doors. If we don’t sell him, we 
have lost the effect of that advertising; jf 
we make a sale the advertising has more 
than paid for itself.” 


Customers are Capital. 

Somewhere else I have seen figures 
which indicate that the regular customers 
of large department stores have a value 
to the store of over $300.00 each. Think. 
ing of customers in terms such as these, 
and realizing that some rude behavior on 
the part of a clerk may drive them away 
for good, the importance of courtesy be- 
comes apparent. 

Do you suppose that if the butcher who 
would not grind the “tails” of the steak 
had realized that each new customer had 
a potential value of let us say $20.00 a 
year, that he would have treated her with 
anything but the greatest courtesy? 
Would he have grumbled? 

Your customers each have a value to 
you. How much? It is not difficult to 
find out exactly how much. How much 
money did you make last year? How 
many customers do you have regularly? 
Divide the amount of money by the num- 
ber of customers and you have the answer. 

These customers are your capital, just 
as much as your show cases and your 
chopping block. Think of them as your 
investment; an investment of service and 
courtesy. Treat this capital with the 
greatest care. It is easily destroyed and 
with just a little change of attitude easily 
preserved. 

How much did you figure that your 
customers were worth to you? Think of 
this figure the next time that a stranger 
enters your shop. Perhaps it did not cost 
you $10.00 to get that stranger to enter 
your shop as it did the garage man, but 
nevertheless that stranger has a value to 
you just as a prospect has a value to the 
garage. 

A stranger within your shop represents 
a chance to add to your capital. Strangers 
plus courtesy, service and quality mean 
added profits. 

Regular customers plus courtesy, serv- 
ice and quality mean continued profits. 





Tell This to 
Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











THINGS TO KNOW ABOUT MEAT. 
How many of your customers know: 
That there are at least ten beef cuts 

that make excellent pot roasts. 

That beef liver costs much less than 
veal liver, and can be cooked in equally 
appetizing ways. 

That boned and rolled shoulder of lamb, 
veal and pork make fine roasts. 

That ground meat from the chuck is 
very good for hamburger cakes, meat loaf, 
and similar dishes. 
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That jowl and brisket bacon are a de- 
cided economy, and may be used in every 
way other bacon is used, except where 
the most attractive slices are desired. 

Most of your customers probably buy 
the same thing over and over again, says 
Gudrun Carlson, director, Department of 
Home Economics, Institute of American 
Meat Packers. 

With few foods is there so marked a 
tendency to limit selections as there is 
with meat cuts. Although there is less 
yariation in meat supply than formerly, 
there is still enough to affect prices. 

The wise buyer will watch fluctuations 
and take advantage of them. Lamb is the 
most seasonal of the meats. Summer and 
early fall are the most advantageous 
periods for purchase. Young mutton may 
be selected for the remainder of the year. 

As to the kinds and the cuts of meat, 
there is enough variety to last the whole 
year round with but little repetition. Be- 
cause of the difference in demand and in 
the characteristics of different cuts, there 
are prices to suit every need. 

The price of meat is not proportionate 
to food value. Thus, the family eating a 
low-priced cut may be receiving many 
times the nourishment for the money ex- 
pended than does another family on a 
higher priced cut. 

With these general facts in mind, at- 
tention should be given to teaching your 
customers additional facts about individual 
cuts. To acquire such knowledge, per- 
sonal visits to the market are really neces- 
sary. Telephone ordering will never 
broaden the customer’s knowledge. While 
in the market, cuts on display should be 
carefully studied. The dealer should be 
ready to give helpful suggestions if he re- 
alizes that his customers are interested. 
a 


NEWS OF THE RETAILERS. 

N. G. Gray has sold the Hopkins Market, 
1626 Hopkins St., Berkeley, Cal., to E. G. 
Fagin. : 

The Great Western Food Stores has 
opened a meat market at 1525 Union St., 
San Francisco, Cal. 

Chester Pride has purchased the meat 
market of Ray Reich at Reading, Kans. 

George Beleele has opened a meat 
market at Wellston, Okla., which will be 
known as Beleele & Son. 

Hutchinson Brothers have purchased the 
Central Market at Waynoka, Okla., from 
G. W. Wilkinson. 

Oscar A. Etten has purchased the meat 
market of A. D. Burton at Manette, Wash. 

William Rosenberg has purchased the 
Costello Sanitary Market, 4006 Boston St., 
Seattle, Wash., from Anthony Costello, 

Chas. M. and Amelia Saunders will 
engage in the meat business at 2007 Sandy 
Blvd., Portland, Oregon. The new market 
will be called Rose Terrace Meat Market. 

Thomas Persyn will shortly engage in 
the meat business at 2026 Sandy Blvd., 
Portland, Ore. 

John Schmauss has purchased the Jacob- 
son meat market at 1044 Charles St., Rock- 
ford, Il. 

H. B. Bazeil will shortly open a cash 
Meat market at 1106 Pennsylvania Ave., 

onaca, Pa. 

The Hanson Brothers have sold their 
meat business at Hurley, S. D., to Leonard 

isser, 

E. S. Lorance has purchased the meat 
ones of W. I. Arganbright at Cherokee, 


a. 
Purnell & Sons have sold their meat 
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market on 5th St., Beaumont, Cal., to A. C. 
Harden. 

Leonard Pepper has purchased Pacific 
Market No. 2 in the Producers’ Market 
Bldg., Spokane, Wash., which will be 
known as Len’s Market. 

Henry Magnussen will open a new meat 
market at McMinnville, Ore., to be con- 
ducted along the same lines as his up-to- 
date business in Salem. 

The Enterprise Meat Market, Orange 
Grove, Texas, was practically destroyed 
by fire recently. 

Victor Gabrielson after 24 years of con- 
tinuous business in Puyallup, Washington, 
has sold his meat business to George 
Grening. 





Points of Law 
for the Trade 


Legal information on matters affecting your 
daily business that may save you money. 











A QUESTION OF SET-OFF. 


A retail meat dealer had a check on the 
Snow Bank, which he endorsed and 
pushed through the appropriate window of 
the Popular Bank. 

“Put that to my credit,” the retailer sug- 
gested, “and I presume I can draw against 
it at once.” 

“Certainly,” the teller assured him, and, 
as was usual and customary, the Popular 
Bank sent the check direct to the Snow 
Bank. 

The Snow Bank received the check, 
charged it to the drawer, and sent the 
Popular Bank a draft on the X bank in 
payment, the Popular Bank forwarded the 
draft to the X bank, but before it was 
paid, the Snow Bank failed. The X bank 
refused to honor the draft, and the Pop- 
ular Bank explained the situation to the 
meat dealer. 

“I suppose I’ve lost the amount of the 
check,” the dealer suggested. 

“I’m not so sure about that,” the cashier 
of the Popular Bank assured him. “That 
check was the only thing outstanding 
when the Snow Bank failed. At the time 
they closed their doors they owed us $25 








Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You ARE WORKING IN THE DARK 
IF YOU DO NOT! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps : 

The National Provisioner, 
Old Colony BNg., Chicago, Ill, 


Please send me copy of reprint on “Out- 
ting Tests for Retailers.” 


Enclosed find & cents in stampa 
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“Meat 
Retailing” 


By A. C. SCHUEREN 


A volume which transplants 
the former “butcher” into 
the Retail Meat Business. 


A book which should be 
read by every one in the 


Meat Industry — Packer, 
Wholesaler, Salesman and 
Retailer. 


Its effect should be better 
and more profitable Retail 
Meat Distribution. 


Over 850 pages—163 illus- 
trations—235 meat pricing 
charts — 60 useful tables. 


For sale by 
The National Provisioner 
Old Colony Bldg., Chicago 
Price $7.00, postage extra 

















more than the amount of your check, 
and—” 

“You'll try to offset what they owe you 
against the unpaid check,” the retailer in- 
terrupted, 

“That’s the idea,” the cashier agreed, 
and if we can succeed we will not have to 
charge the check to your account.” 

“Well, here’s wishing you the best of 
luck.” 

This situation came before the Washing- 
ton Supreme Court in a ‘recent case re- 
ported in 242 Pacific Reporter 29, where 
the ruling was in favor of the Popular 
Bank. 

“Within this view of the law the Popular 
Bank had the right to offset the amount 
of the checks against the deposit at the 
moment it received them and credited the 
amount thereof to the accounts of the per- 
sons from whom it received them. This 
was a continuing right, and was not af- 
fected by the fact that the bank by whom 
they were payable subsequently became in- 
solvent,” the court announced. 
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New York Section 


Among Retail Meat Dealers 


A special meeting of representatives 
from all the local branches of the Retail 
Meat Dealers Association was held on 
Tuesday evening of this week. The meet- 
ing was for the purpose of discussing and 
taking steps toward carrying out the idea 
of co-operating buying. The whole situa- 
tion was fully covered by those present and 
it was felt necessary to meet the chain 
store competition along more constructive 
lines. Representatives from the various 
local branches went on record, and a mo- 
tion was made and carried that a cor- 
poration would be formed for the pur- 
pose of buying merchandise on a coopera- 
tive basis. The committee appointed has 
reported favorably and a meeting is to be 
called in a short time, when a tentative 
board of directors and officers will be se- 
lected and will proceed to cooperate for 
the purpose stated. The board will con- 
sist of Charles Schuck, chairman, George 
Kramer, David Van Gelder, C. Rossele, 
William Woods, A. Rosen, S. Lykee, 
Louis Miller, and Charles Raedle, Jr. 

The trade was shocked this week to 
learn of the sudden passing of Gus Backes 
on Monday evening of this week, after a 
short illness of pneumonia. Mr. Backes 
was born in Germany in April, 1871, and 
came to America some 38 years ago. He 
went to the Bronx 37 years ago and started 
as an apprentice in the shop where Fred 
Hirsch, business manager of the Bronx 
Branch, was a butcher, and from him Mr. 
Backes learned the trade. He had been 
in business for himself in the Bronx for 
the last 25 years. He was a member of 
the Bronx Branch, New York State Asso- 
ciation of Retail Meat Dealers, as well as 
of the Bronx Butchers’ Bowling Club. 
The funeral was from his home, 239 East 
Tremont Avenue, on Friday afternoon. 
The Bronx Branch went in a body to the 
house on Wednesday evening, and or 
services were held on Thursday. In addi- 
tion to the widow, he is survived by three 
daughters, Mrs. P. Ibsen, Mrs. G. Ibsen 
and Violet Backes, and one son, Edward. 


Louis Bauer, chairman of the ball com- 
mittee of the Bronx Branch, New York 
State Association of Retail Meat Dealers, 
with Mrs. Bauer celebrated the 37th anni- 
versary of their wedding on November 
23rd, with a dinner at one of the large 
hotels and a theatre party. 

ERE eae 
NEW YORK NEWS NOTES. 


G. A. Handley, district manager, Cudahy 
Packing Company, is spending the week in 
Chicago. 


E. S. Selby, of Jacob E. Decker & Sons 
Co., Mason City, lowa, was in the city 
this week. 


Major E. L. Roy of Cross, Roy, Eber- 
hart & Harris, Chicago, was a visitor to 
the city this week. 


M. T. Hennessey, branch house depart- 
ment, Cudahy & Company, Hartford, 
Conn., is in New York this week. 

J. S. McLean, vice-president of the 
Harris Abattoir Company, Toronto, 
Canada, was in the states during the week. 


H. J. Koenig, of the general superintend- 
ent’s office of Armour and Company, Chi- 
cago, was a visitor to the city this week. 


Ogden Mills, of Liverpool, England, a 
well-known provision merchant, paid a 
visit to the New York Produce Exchange 
this week. 


John Patterson, employed in the beef 
department of Swift & Company’s central 
offices, is the proud father of a baby boy, 
who by the way is a second son. 


The New York Produce Exchange 
Lunch Club was honored with the pres- 
ence of a guest from Baltimore, W. B. 
Cassell, for lunch one day this week. 


Alston Budgell, wool department, Bos- 
ton, Mass., and Dr. F. W. Kirk, laboratory 
department, Chicago, were visitors to Wil- 
son & Company’s New York offices this 
week, 


Fred N. Gulnick, assistant office man- 
ager at the Joseph Stern & Sons plant, 
has been transferred to the Armour Soap 
Works at Babbitt, N. J., as office manager 
of that plant. 


W. T. Harrington, manager of Ganse- 
voort market branch and E. M. Bell of 
the Barclay Street market, Swift & Com- 
pany, are spending the week in Chicago 
and at Western plants. 


The New York City Health Department 
reports the number of pounds of meat, 
fish, poultry and game seized and de- 
stroyed in the City of New York during 
the week ending November 26, 1927, as 
follows: Meat—Manhattan, 1,956 lbs.; 
Queens, 56 Ibs.; total, 2,012 Ibs. Fish-— 
Manhattan, 11,150 Ibs. Poultry and game 
—Brooklyn, 275 lbs.; Manhattan, 840 Ibs.; 
Bronx, 7 Ibs.; Queens, 10 Ibs.; Richmond, 
11 Ibs.; total, 1,143 Ibs. 

dicheicall teens 


EASTERN PROVISION MERGER. 

The Hygrade Food Products Corpora- 
tion has been incorporated under the laws 
of the state of New York to acquire, own 
and operate the business of nine provision 
manufacturing concerns located in New 
York and Philadelphia. These include the 


Hygrade Provision Company, Inc., Stand- 
ard Provision Co., Inc., Liberty Provision 
Co., Inc., Royal Provision Co., Inc., United 


Beef & Provision Co., Inc., Blue Ribbon 
Provision Co., Inc., Bernard S. Pincus of 
Philadelphia and others. All of these con- 
cerns have been in the 
sion business from six 
manufacturing and selling frankfurters, 
bolognas, salami, smoked and _ cured 
tongues, spiced, pickled and corned beef 
and various other “ready-to-eat” meats to 
delicatessen stores, chain stores, meat 
markets, etc. 

Samuel Slotkin, of the Hygrade Provi- 
sion Co., is president of the corporation, 
and the management will include the 
executive heads who have been responsi- 
ble for the growth of the constituent com- 
panies. The temporary headquarters will 
be at 154 Broadway, Brooklyn, and several 
modern plants will be operated, both in 
New York and Philadelphia. 


What Are Profits? 


Are they the money you actu- 
ally make on what you sell? 

Or are they something you have 
figured out with a pencil on a 
piece of paper—otherwise “paper 
profits ?” 

Do you ever let your lead pencil 
and your fond hopes fool you? 

Check up and find out! 


to twenty years, 
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CURED MEAT PRICES LOW. 


A further trend toward lower price 
levels on practically all pork products fea. 
tured the wholesale meat trade during 
November, according to the monthly re. 
view of the Institute of American Meat 
Packers. 

As a result of these and earlier declines, 
wholesale prices of pork products gener. 
ally are at the lowest levels they have 
reached in three years. This situation jg 
interpreted favorably by observers in the 
industry who feel that a continuation of 
the relatively low prices now prevailing 
will make for a healthy trade. 

Smoked regular hams and fancy smoked 
skinned hams are wholesaling at levels 
that are 25 per cent lower than a year 
ago; fancy smoked bacon, 9 per cent 
lower; standard smoked bacon, 15 per cent 
lower; smoked picnics, 13 per cent lower; 
boiled ham, 30 per cent lower; fresh skin- 
ned pork shoulders, 20 per cent lower, and 
fresh Boston butts, 22 per cent lower. 

With cattle prices approximately 25 per 
cent higher than a year ago and the high- 
est in history except during the war 
period, the beef trade was unsatisfactory. 

The export trade during November was 

rather slow. 
_ There was a fair lard trade on the Con- 
tinent during the first half of the month 
but it has slackened since that time. The 
demand for fat backs was good but sales 
of other meats were limited. 

With continued heavy importations of 
Danish supplies into the United Kingdom, 
the prices of most meats showed no im- 
provement, which tended to make sales 
prohibitive for the American packer. Ham 
prices, however, recently have shown a 
little improvement, probably owing to the 
approaching holiday trade. The demand 
for lard in England from stocks previously 
consigned was somewhat better than is 
usual at this time of the year. 

In the domestic field, there was a good 
trade in pork products, being especially 
good in the case of fresh pork cuts. The 
trade in smoked meats, particularly hams, 
likewise was good. There was a fair de- 
mand for boiled hams. 

“here was a good demand for dry salt 
meats and stocks showed a substantial de- 
crease. However, there was a sharp de- 
cline in the prices of dry salt bellies. Light 
fat backs increased in price. 

The dressed beef market was irregular, 
mostly slow and draggy, owing to adverse 
weather conditions and continued high 
prices. 

Hide stocks sold well up to production 
at steady prices. 

Sheep and lamb receipts were irregular, 
but averaged slightly more than during the 
same period last year. There were slight 
changes in prices, and the demand for live 
lambs was better than the dressed market 
indicated. 

With added receipts of Eastern lambs, 
the market*for the dressed product be- 
came depressed and resulted in a slow, it- 
regular trade. 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Nov. 26, \1927, were reported 
officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Jersey City ......... 3,552 6,788 4,317 33,859 
New York ........+. 1,092 2,552 25,578 6,429 
Central Union ...... 2,654 582 67 =: 12,252 
ee ae es 7,298 9,922 20,962 52,540 
Previous week ...... 8,380 13,426 32,542 50,345 
Two weeks ago...... 7,028 10,015 25,517 61,978 
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Trade Mark = The World is flooded with Cheap imitations of Butchers’ Knives, many of which are of 2 Established 
= __ very little = for the purposes for which they are made, Those that pay and wear, = 1750 
Rd = g the greatest satisfaction to the user, are those made from E 56s 
— = JOHN WILSON’S World-Renowned Double Shear Steel : 1927 
i” = Which are all Hand Forged and all the modern means of production being observed. = as aceecionue 
2a = oe They have stood the test for 177 years and the demand is greater than ever. = 86 








Ham Knife No. 2156 


























oe H. BOKER & Co., Inc., Duane Street, NEW YORK. 
Works : Sycamore Street, SHEFFIELD, England. Agents :; ts May be obtained from all Storekeepers. 
What Does DOPP SEAMLESS Mean to You? BE: I »S 
It means a kettle with No seams, No joints, No rivets, No welds 
and consequently No Leaks. Patent Parchment 
It means a kettle which is smooth and easily cleaned. Lined 
It means a kettle guaranteed For Life against defective work- SAUSAGE 
manship or —* BAGS 
Write Today for Catalog 7 
Std. DOPP Kettle ; and 
wit Hinteer tf SOWERS MFG. CO., 1307 Niagara St., Buffalo, N. Y. SAUSAGE 
esired. < ey - — 
lie ideata SEASONINGS 








DROSCHNICOP WINS SUIT. 
An injunction has been granted to Looks Real! 
Samuel Droschnicop, president of the 
Drodel Company, Brooklyn, to prevent 
the transfer of more than two hundred 


Write for Samples 


and Prices 








The Wm. G. Bell Co. 


Imitation Fresh 

















thousand dollars by the Banca di Roma. and Smoked 189 State St. Boston, Mass. 
: ; Meats, Cheese, But- : 

Mr. Droschnicop won a judgment for ROO RES TA MOTD eB h to ela 

$234,000 held on deposit by the banking > S_§ g em 

house, pending the outcome of his suit to IMITATION MEATS for Display Nationally Known 

establish claims against subsidiaries of the : > 

bank. Mr. Droschnicop’s suit was for that Write for FREE Circular 

amount as a judgment creditor. The suit 

resulted in the decision that the money REPRODUCTIONS co. 

shall be held in this country, and Edward 46 Cornhill Boston, Mass. 





D. Darling, Esq., 35 Nassau Street, New 
York, has been appointed receiver. Mr. 
Droschnicop i is well known in the industry 


as a large importer and exporter of cas- H. L. Woodruff, Inc. 


ings. 








rae erie Live Wire Brokerage Firm by AUS fi GE 
RUSSIAN MEAT PROSPECTS 666 'W. Tas Ot New York City egress 
; . Telephones: Chelsea 7996-7997 Fort Atkinson, Wis. jones, Pres 














Meat production in Russia in 1926-27 is 


estimated at 7,321,477,000 pounds, an in- r 
HO OS se wey Pee “ of the Russian Government Trust of Pack- drawn up whereby meat production for 

. ti gal cet a tg and ing, Slaughter Houses and Cold Products. the years 1927-28 to 1929-30 is planned to 
per cent over 1913, according to “Refriger- [yn connection with their program for re ach 7.733,737,000, 8,112,928,009 and 8,531.- 
ation and Cold Storage,” the official organ building refrigerators, a plan has been 802,000 pounds respectively. 








In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


43 years reputation among packers for quality 
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Western, 43 to 47 lbs 


NEW YORK MARKET PRICES wr, So me 


Ducks— 
LIVE CATTLE. FRESH PORK CUTS. Long Island, prime 


" bs— 
Steers, prime, 100 lbs $16.25@16.60 Pork loins, fresh, Western, 10@12 lbs. avg.21 @22 som 
Cows, 5.50@ 6.50 Pork tenderloins, fresh 55 @60 ake Gen Gee ne ee 
5.00@ 6.75 Pork tenderloins, @45 3 . Witte eee Ti eS 
eciters, stty, 20G19 Be. avs @1s LIVE POULTRY. 
oulders, Western, % ; 
LIVE CALVES. Butts, sakes Nc : ed Fowls, colored, per lb., via express 

Oalves, prime, 100 Ibs................5- $16.75@17.00 Butts, regular, Western.............+. @20 Geese, SWAN, VIA EXPTESS.......eeeeseeeees 
Oalves, common to medium, per 100 Ibs. 10.50@14.00 Hams, Western, fresh, 10@12 lbs. avg...20 @21 ee see usseess 
Hams, city, fresh, 6@10 lbs. avg.......... 22 @23 ee per pair, via 2 en or express... 

LIVE SHEEP AND LAMBS. Picnic hams, Western, fresh, 6@8 lbs. avg.16 @17 ‘aineas, per pair, via freight or express. 

. wie, ete Pork trimmings, extra lean @21 BUTTER. 


Pork trimmings, regular 50% lean @13 
Sheed, 100 Ids. -.2+2020eee2eeeeees Spare ribs, fresh......eseceseseeesceees aan. a mea OF sone”: - 
LIVE HOGS. BONES, HOOFS AND HORNS. Creamery, 


Hoge, heavy ....... sali a FAS 50 Round shin bones, avg. 48 to 50 Ibs. ae. Se ee 

Hogs, medium J per 100 pcs.. 

Hogs, 120 Ibs s Flat shin bones, avg. 40 to 45 ibs., per Extras, gathered 

Roughs . Se ee Extra firsts 

Good Roughs ¥ Black hoofs, per ton....... Souwees ese. \e Firsts 4 
Striped hoofs, per ton.. OEP OL TT CLT eLY COTTE TOTES oF 

DRESSED HOGS. White hoofs, per ton............... eo maken a 

Thigh bones, avg. 85 to 90 Ibs., FERTILIZER MATERIALS. 


Siege, BBRUT. kc teciwnccenessueoccuter 
BASIS NEW YORE DELIVERY. 


Hogs, . Horns, avg. 7% oz apd over, No. 1s...300.00@3825.00 
Hogs, . Horns, avg. 7% os. and over, No. 2s...250.00@275.00 Ammoniates. 
. Horns, avg. 7% os. and over, No. 8s...200.00@225.00 Ammonium eulphate, bulk, delivered per 


BO UB. cccccccccccccccccccccesecoeccess 
FANCY MEATS. Ammontum sul te, double bags, per 100 
as. New York........ atendense 
Fresh steer tongues, untrimmed. @28c a pound 
DRESSED BEEF. shuts cht bene 0. 4. aanes. eee Blood, dried 15-16% per unit...... RS 


Fish scrap, dried. 11% ammonia, 10% B. 
CITY DRESSED. @65c P. L. f. 0. b. fish factory 


Ohoice, native heavy re @1.00 Fish guano, ens 1@l% ammonia, 
Ohoice, native light Beef kidneys @lic 10% B. P. cence 415 & 

Pe ear @ & Fish scrap. sania 6% ommenta, 8% 
Spite, enemas 80 aie Lavers, beef ...... @2%c A. P, A. f.0.b. fish factory............4.50 & 
WESTEEN DEESSED BEEF. Oxtails @18c Soda Nitrate, in bags, 100 Ibs. spot....... @ 

Native steers, 600@800 Ibs.................28 Beef hanging tenders @26c Tankage, ground 10% ammonia, 15% 


we Ee MA Ss Ge istincesevecss seve ee o5.00 & 108 
. Native choice yearlings, 400@600 Ibs Lamb fries ............ @10c ni 
Western steers, 600@800 Ibs.. eee anal. 2S sents 


BUTCHERS’ FAT. Phosphates. 
- Bore meal, steamed, and 50 bags, per 


TITTTIT TTT TTT TT tie COR cecccccccccccvccacese Ce cccccconecece 


Edible suet .......... — meal, raw 4% "and 50 bags, hve 
m 


Acid phosphate, ‘bulk, t.o.b. Baltimore, ‘per 
ton, 16% flat ose 


BEEF CUTS. 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 

Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ten 


MD covcscnebansevenevecsesies Sobepan 1.05 Beef. 
Nutmeg 

Pee TARE. oncdcwsescacce Seasessone 
Pepper, Cayenne 


@25 
No. @23 
No. @18 
No. @32 
No, @20 
No, : @u 
No. @382 
No. @25 
@22 
No. @20 
= = GREEN CALFSKINS. 
@22 " 5-9 9%4-12% 12%-14 14-18 
@18 Prime No. 1 Veals. .25 2.90 3.35 3.55 


@is Prime No. 2 Veals..23 2.70 3.10 330 4. mil K. h | 1 
6 Buttermilk No. 1...22 2.55 3.00 3.20 eee : 
: “1E ohn, Inc. 


Cracklings, 50% unground 
Cracklings, 60% unground 


Meat Scraps, Ground. 


SSSRISESRRH 





Buttermilk No. 2...20 2.35 2.75 2.95 
Branded Gruby ....14 1.70 2.05 2.25 


At Value . & 
ee i NE RES i SS ee gs 10 CURING MATERIALS. ' S hs 


DRESSED CALVES. sateae ammunition aaemibi ; | Specialists in skins of quality on com 


@25 Double refined saltpetre, small crystal.... 7%c signment. Results talk! Informa 
@23 Double refined large crystal saltpetre..... 8c ° 
@20 -—- Double refined nitrate soda, granulated. 4c sindly tarnished. 
@18 In 25 barrel lots: Office and Warehouse 

Double refined saltpetre, granulated..... Sic 407 East 31st St. NEW YORK, N. 


Double refined saltpetre, small crystal... 7c 
DRESSED SHEEP AND LAMBS. Washi sibel catteaion teane [oe Caledonia 0113-0114 


Lambs, choice spring............eseeeeeees 25 @26 Double refined nitrate soda, granulated... 8%c 


Good lambs 
DRESSED POULTRY. : 
FRESH KILLED. Lincoln Farms Products 


Fowls—fresh—dry packed—12 to box—fair to good: PS 
Western, 60 to 65 Ibs. to dozen, Ib......28 ,@30 Corporation 
Western, 48 to 54 lbs. to dozen, @26 
Western, 43 to 47 Ibs. to dozen, @24 Collectors and Renderers of 


“7 Western, 36 to 42 lbs. to dozen, @22 
Western, 30 to 35 Ibs. to dozen, @20 e ; 
flams, 12@14 Ibs. avg.............-....... 20 @21 Fowls—fresh—dry pkd.—prime to box: Bones F A Skins 
Picnics, 4@6 lbs. avg Western, 60 to 65 Ibs. to dozen, @31 q 
Mca D ra = 9 : a ed Manufacturer of Poultry Feeds 
estern, , lozen, Ib..... 3 
Western, 36 to 42 Ibs. to dozen, @23 “ ee 'Y. ac City” 
Western, 30 to 35 Ibs. to dozen, it dah @21 i) 
Fowls—frozen—dry packed—fair to good—12 to box: Phone: Caledonia 0114-0124 


Factory: Fick St. Jersey City, N. im 
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